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PREFACE. 


The  subject  of  the  following  pages  has  never  yet  been 
treated  collecdvely  in  a  distinct  volume.  The  materials, 
crude  and  heteix^neoue,  lie  scattered  in  an  almost  end- 
less number  of  works  —  in  the  Journals  of  learned  socue- 
tiee;  in  the  Reports  and  statistical  Tables  published  by 
the  government ;  in  the  chemical  and  dietetic  works  of 
scientific  writers;  id  the  old  diaries  and  *  household 
books'  published  by  the  Camden,  Shakspeare,  and  other 
Bodeties;  in  d^ly,  weekly,  monthly,  and  quarterly 
periodicals ;  in  treatises  on  commercial  and  productive 
industry ;  in  reports  and  returns  made  by  lai^  trading 
companies ;  and  in  familiar  descriptivp  sketches  —  while 
numerous  other  matters  pertiuning  to  the  Food  of  Lon- 
don, and  to  a  due  appreciation  of  the  circumstances  of 
its  supply,  remun  yet,  and  nmy  perhaps  long  remun, 
very  obscurely  known. 

The  author  has  endeavoured  to  survey  this  re- 
markable social  phenomenon,  though  necessarily  in  a 
cursory  manner,  in  most  of  its  principal  aspects,  — 
in  its  relation   to   the   yaat   history    of  London,  the 
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modern  improvements  In  means  of  locomotion  and 
transport,  the  commercial  macliinery  whereby  wholesale 
trade  is  condncted,  the  docks  and  shipping  of  the 
Thames,  the  processes  of  food  manufacture,  the  old 
markets  and  their  modem  substitutes,  the  retiul  shop- 
keeping  of  the  metropolis,  the  open-fiir  trading  in  the 
public  streets,  the  gradual  changes  in  taste  or  custom 
concerning  diet,  the  influence  of  legislation  on  food- 
supply,  and  the  prevalence  or  otherwise  of  adulteration 
in  food.  Wherever  he  could  increase  or  improve  the 
materials  by  personal  inquiry  and  observation  be  has 
done  so;  and  in  this  respect  he  has  to  acknowledge 
the  favour  of  much  valuable  information  from  railway 
companies,  clerks  of  the  markets,  and  others  possessed 
of  trustworthy  data  on  particular  points. 

It  is  a  circumstance  deserving,  perhaps,  neither  of 
pruse  nor  of  blame,  that  this  volume  contiuns  much 
information  relating,  not  strictly  and  merely  to  the  food 
of  the  metropolis  itself,  but  to  that  of  the  United  King- 
dom  generally.  The  truth  is,  that  in  numerous  matters 
connected  with  the  Food  of  London  there  do  not  yet 
exist  the  means  for  treating  them  otherwise  than  as 
parts  of  a  larger  subject ;  we  have  to  rely,  as  best  we 
may,  on  inferences  drawn  from  the  greater  to  the 
ess.  The  future  must  supply  materials  for  filling  up 
gaps  in  the  present. 

G.D. 

London,  Feb.  1856. 
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Wld«  Range  of  the  SabjecL — Food-eopplj  of  London  lelf-fo- 
Tcmbg.  —  Anbbiihop  Wbuely'i  SlosinitioD.  —  Coninit  between 
London  and  Parii  in  thi«  MOie.  —  Imperfect  Sutiitlct  relating  to 
Food. —  Dncertaln  Limiu  of  the  Metropolii.  —  Suppljand  Pricea, 
Scarcity  and  Hortalitj.  —  Effect  of  Taxet  oa  Food-inpply.  —  Con- 
famptioQ  of  Food  affected  by  Changes  in  poblic  Opinion.  — 
AdnJteration  of  Food.  —  Theoriea  concerning  Dietetic!  and  the 
Cheminry  of  Food. 

The  supply  of  food  to  a  great  city  ia  among  the  most 
remarkable  of  social  pheDomena  —  full  of  instraction 
on  all  aides.  It  teaches  much  concerning  the  sub* 
stances  whence  the  food  is  formed ;  the  processes  of 
formation ;  the  communities  whose  industry  developes 
the  edible  treasures  from  crude  materials ;  the  transport 
of  the  food  from  the  place  of  production  to  die  busy 
city  itself ;  the  lud  rendered  to  this  transport  by  modem 
inventions  relating  to  roods  and  canals,  rwlways  and 
tel^raphs,  dippers  and  steamers;  the  mercantile  ar- 
rangements between  those  who  sell  and  buy  largely ; 
and  the  transactions  between  the  wholesale  dealers  sod 
the  retail  distributors.  It  tells  also  of  the  establish- 
ment of  docks  and  wharfs,  warehooaes  and  granaries, 
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markets  and  exchanges,  to  fadlitate  the  wholesale  deal- 
ings ;  of  the  endless  array  of  vehicles  employed  in  the 
diatributioQ ;  of  the  busy  ranges  of  shops  in  which  the 
proTiuoDS  are  sold  to  the  actual  consumers ;  of  the  large 
staff  of  persons  employed  in  this  retuling ;  of  the  vast 
sums  spent  in  the  provisioning  of  a  mighty  city ;  of  the 
influence  of  an  adequate  supply  on  the  sodal  and  poli- 
tical contentment  of  the  people;  and  of  the  relative 
oonditions  of  different  (Uties  at  different  times,  in  all 
these  particulars. 

Perhaps  the  most  wonderful  characteristic  is,  that 
—  'Nobody  does  it,'  —  no  one  assumes  the  respon- 
sibility. It  is  useless  to  ask  by  what  central  authority, 
or  under  what  controllmg  system,  is  such  a  city  as 
London  supplied  with  its  daily  food.  '  Kobody  does 
it'  No  one,  for  instance,  took  care  that  a  sufficient 
quantity  of  food  should  reach  London  in  1855,  for  the 
supply  of  two  millions  and  a  half  of  human  beings 
during  fifty-two  weeks.  And  yet  such  a  supply  did 
reach  London.  It  is  no  refutaUon  of  this  to  say  that 
there  are  thousands  every  day  in  London  whose  scanty 
food  scarcely  maintmns  life :  this  is  punfuUy  true ;  but 
not  lees  true  is  it  that  the  food  is  at  hand,  although  the 
unfortunates  are  ill  provided  with  the  means  for  obtain- 
ing a  goodly  share.  And  not  merely  are  there  nine 
hundred  millKmt  of  duly  rations  thus  supplied  annually 
for  our  enormous  metropolb ;  but  these  rations  are  so 
infinitely  varied  as  to  meet  all  the  caprices  of  taste.  If 
a  gourmand  wish  for  a  dish  of  peacocks*  bruns,  or 
stewed  humming-birds,  or  doves'  hearts,  doubtless  his 
taste  might  be  gratified ;  it  would  simply  be  a  ques- 
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tion  of  price.  There  are  rations  for  all,  and  aidless 
variety  in  these  rations ;  yet  is  there  no  commisBary- 
general  to  take  charge  of  such  matters. 

"  Let  any  one,"  says  Archbishop  Whately,  "  pro- 
pose to  himself  the  problem  of  supplying  with  daily 
proTiaion  of  all  kinds  sach  a  city  as  our  metropolis, 
containing  above  a  million  of  inhabitants.*  Let  bim 
ima^ne  himself  a  head  commissary,  entrosted  with  the 
office  of  furnishing  to  this  enormous  host  their  duly 
rations.  Any  oonsidereble  failure  in  the  supply,  even 
for  a  single  day,  might  produce  the  most  frightful  dis- 
tress, MDce  the  spot  on  which  they  are  cantonned  pro- 
duces absolutely  nothing.  Some,  indeed,  of  the  articles 
consumed  admit  of  being  reserved  in  public  or  private 
stores  for  a  considerable  time;  but  many,  including 
most  articles  of  animal  food,  and  many  of  vegetable,  are 
of  the  most  perishable  nature.  As  a  deficient  supply  of 
these,  even  for  a  few  days,  would  occasion  great  incon- 
venience; BO  would  a  redundancy  of  them  produce  a 
corresponding  waste.  Moreover,  in  a  district  of  such 
vast  extent  as  tliis  (as  it  has  been  aptly  called)  "  pro- 
vince covered  with  houses,"  it  ia  essential  that  the  sup- 
plies should  be  so  distributed  among  the  different 
qouters,  as  to  be  brought  almost  to  the  doors  of  the 
inhabitants,  at  least  within  such  a  distance  that  they 
may,  without  an  inconvenient  waste  of  time  and  labour, 
procure  their  daily  shares."     The  Aroblnehop  points 

*  The  Aichbiihop,  then  Dr.  Wbatelj,  wiou  theM  Kordi  tbont  a 
qturter  of  a  ccnlory  kgo,  when  population  wu  not  onl;  lew  deoM  than 
at  preMat,  bat  when  many  Tillages  and  pariihei,  nor  inclnded  in  tlie 
TBit  area  of  London,  vara  regarded  a*  estn-mctropolttan. 
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ont  thftt  the  provisioDa  required,  metead  of  being  uni- 
form, ae  in  a  garrison,  must  be  diversified  to  suit  the 
almost  infinitely  vaiying  tastes  of  individuals ;  that  they 
must  accommodate  themselves  to  the  varying  number 
of  persona  residing  in  London  at  different  eeaaons 
of  the  year ;  that  they  must  bear  some  direct  relation 
to  the  ricbnesa  or  scarcity  in  the  supply  of  different 
kinds  of  food  at  different  times ;  and  he  then  proceeds, — 
"  Now  let  any  one  consider  this  problem  in  all  its  bear- 
ings, reflecting  on  the  enormous  and  fluctuating  som- 
ber of  persons  to  be  fed  —  the  immense  quantity,  and 
the  variety,  of  the  provisiosa  to  be  furnished  —  the  im- 
portance of  a  convenient  distribution  of  them  —  and 
the  necessity  of  husbanding  them  discreetly ;  and  then 
let  him  reflect  on  the  anxious  toil  which  such  a  task 
would  impose  on  a  board  of  the  most  experienced  and 
intelligent  commisaaries,  who,  after  all,  would  be  able 
to  discharge  their  office  but  very  inadequately." 

The  striking  feature  here  la,  that  no  commissariat  de- 
partment is  necessary.  "  Thia  object  is  accomplished, 
far  better  than  it  could  be  by  any  effort  of  human  wis- 
dom, through  the  agency  of  men  who  think  each  of 
nothing  beyond  bis  own  immediate  interest:  who,  with 
that  object  in  view,  perform  their  respective  parts  with 
cheerful  zeal,  and  combine  unconsdouely  to  employ  the 
wisest  means  for  effecting  an  object,  the  vastnees  of 
which  it  would  bewilder  them  even  to  contempIat& 
....  Each  of  these  watches  attentively  the  demands 
of  his  nughbourhood,  or  of  the  market  he  frequent^ 
for  auch  commoditiea  as  he  deals  in.  The  apprehen- 
sion, on  the  one  hand,  of  not  realinng  all  the  profit  he 
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might,  aDd  on  the  other  hand,  of  having  hie  goods  left 
oa  his  hands,  either  by  his  laying  in  too  large  a  stoch, 
or  by  his  rivals' underselling  him,  —  these,  acting  like 
antagonist  muscles,  regulate  the  extent  of  his  dealings, 
and  the  prices  at  which  be  buys  and  sells.  An  abun- 
dant supply  causes  him  to  lower  his  prices,  and  thus 
enable  the  public  to  enjoy  that  abundance ;  while  he  is 
guided  only  by  the  apprehenuon  of  being  undersold."* 

The  mournful  episode  in  the  Crimea  in  1854-5  illus- 
trated this  reasoning  in  an  inverse  way.  The  people  of 
England  provided  munificently  for  the  wants  of  the 
soldiers;  the  government  officers,  each  in  his  sepa- 
rate capacity,  endeavoured  to  fulfil  the  duties  of  his 
office  honestly ;  yet,  if  anything  disturbed  the  hanno- 
nious  action  of  the  delicate  machine,  how  sad  were  the 
results !  It  was  well-intended  to  send  coffee  raw  in 
stead  of  roasted,  to  rct^n  the  aroma ;  but  what  if  the 
soldiers  had  neither  stoves  nor  fuel  ?  It  was  proper  to 
send  salt  beef  and  pork ;  but  what  if  there  were  no 
facilities  for  dresung  it?  It  was  considerate  to  send 
floor,  and  biscuits,  and  Christmas  gifts  of  all  kinds ;  but 
what  if  there  were  neither  horses  nor  wagons  to  con- 
vey them  from  the  ships  to  the  camp  ?  There  is  no  need 
to  stnun  the  illustration :  these  queries  may  suffice  to 
afford  hints  concerning  probable  disasters  in  govern- 
mental food-supply  to  a  town. 

The  true  bearings  of  this  subject  can  beat  be  appre- 
(uated  by  watching  the  effects  of  any  attempt  to  feed 
a  great  city  by  the  state.     Take  the  example  of  Paris, 

*  iDlToduclory  Leetnrci  on  PolitiotI  Econoniy,  Lecture  iv.  p.  103. 
K  3 
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for  iDHtance,  sixty  or  seventy  years  ago.  Id  1793  the 
hairest  was  late  in  France ;  the  large  farmers  were  re- 
garded aa  enemies  to  the  people,  and  were  rendered  timid 
in  their  proceedings;  and  aa  a  consequence,  supplies 
in  Paris  were  scanty,  and  prices  high.  But  this  was 
only  a  small  part  of  the  enl.  The  assignats,  or  na- 
tional  bank  notes,  had  been  issued  in  such  prodigious 
quantities  that  thur  real  value  became  ridiculously 
small  in  comparison  with  their  nominal  value;  just  as 
if  (could  we  suppose  such  a  thing)  a  five-pound  English 
note  should  become  worth  only  a  few  shillings  instead 
of  five  sovereigns.  The  working  classes  received  their 
wi^es  in  assignats ;  but  the  shopkeepers  refused  to 
take  these  notes  at  more  than  their  market  value  in 
exchange  for  provisions.  Hence  ensued  hunger  and 
distress ;  and  hence  food-riots  of  a  dreadful  kind.  The 
shopkeepers  themselves  became  impoverished ;  for,  esti- 
mating a  iranc  assignat  at  one-third  of  a  silver  franc  in 
July,  they  found  it  worth  only  one-sixth  of  a  silver 
franc  in  August.  Every  one  was  dissatisfied;  and 
every  one  called  loudly  upon  the  goTemment. 

Let  us  now  see  how  the  state  grappled  with  this 
difficulty.  An  order  was  issued,  compelling  &rmers  to 
bring  all  their  com  to  market,  and  to  sell  it  at  a  price 
determined  by  the  government ;  the  buyers,  too, 
might  purchase  only  a  stated  limited  quantity ;  and 
the  mode  of  trading  in  the  bakers'  shops  was  strictly 
laid  down,  with  a  view  to  each  customer  being  served 
in  turn.  These  regulations,  as  may  well  be  supposed, 
failed  to  render  food  cheap  ;  and  ruffians  were  wont  to 
break  open  the  provision-shops,  and  to  waylay  provi- 
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rion-carte  coming  in  from  the  coxuttej.  The  retail 
dealers  complaining  bitterly  of  the  hardship  of  the  sys- 
tem as  it  affected  them,  the  gOTemment  went  one  step 
&rther,  and  controlled  the  mode  in  wluch,  and  the  prices 
at  which,  wholesale  merchants  and  dealers  should  sup- 
ply the  retailers.  The  state  next  thought  of  being 
the  great  shopkeeper  for  the  whole  food  of  Paris ;  but 
this  threw  matters  into  still  greater  confusion.  In 
1794  a  deficiency  in  the  supply  of  meat  rendered  the 
official  interference  with  butchers  as  minute  and  vex- 
atious as  it  had  before  been  with  bakers.  In  1796 
the  harvest  was  deficient ;  and  the  people  had  become 
so  dependent  upon  the  government  for  benefits  which 
really  did  not  exist,  that  Paris  was  at  length  placed 
npOD  rations :  a  pound  to  a  pound  and  a  half  of  bread 
per  day  was  given  to  each  individual;  but  if  any 
irregularity  took  place  in  the  distribution,  riot  and 
violence  ensued.  Although  the  ration  system  was  aban- 
doned in  1796,  the  executive  was  still  compelled,  during 
many  months,  to  buy  provisions  at  the  market  price, 
and  to  sell  at  a  much  lower  price,  as  the  only  means 
of  preventing  an  Aneute.  The  system  gradually  died 
out  from  its  very  rottenness. 

It  was  the  knowledge  of  these  deplorable  proceedings, 
perhaps,  coupled  with  certain  scenes  which  had  occurred 
in  England,  that  led  Burke  to  say,  "  Of  all  things,  an 
indiscreet  tampering  with  the  trade  of  piovirions  is  the 
most  dangerous ;  and  it  is  always  worst  at  the  time 
when  men  are  most  disposed  to  it — that  is,  in  the  time 
of  scannty  ;  because  there  is  nothing  on  which  the 
passions  of  men  are  so  violent,  and  their  judgment  so 
■  4 
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weak,  and  on  which  there  exists  such  a  multitude  of 
ill-founded  prejudices."* 

But  if  we  need  not  a  commissariat  for  tlie  supply  of 
food  to  our  huge  larder,  there  are  difficulties  enough  in 
obtaining  an  intelligible  view  of  the  whole  subject. 
The  very  circumstance  that  food-supplj  regulates  itself, 
with  scarcely  any  interference  on  the  port  of  the 
gOTemment,  is  a  source  of  embarraasmeDt  in  relation 
to  the  ascertunment  of  trustworthy  facts  concerning 
quantities  and  qualities.  Abundant  proofs  of  this 
have  been  afforded  by  changes  in  the  Excise  and 
Customs'  laws.  When,  some  years  ago,  the  trade  be- 
tween England  and  Ireland  was  assimilated  to  the 
coasting  trade,  there  at  once  ceased  to  be  any  offidal 
record  of  the  quantities  of  commodities  transmitted  from 
the  one  country  to  the  other.  When  a  customs' impost 
is  abolished,  there  frequently  ensues  a  ceflsation  of  all 
official  records  of  quantities  and  values  imported.  These 
and  similar  fiscal  regulations-~-Tariations  in  the  number 
and  location  of  the  persons  to  be  supplied — misconcep- 
tions and  miscalculations  to  which  all  are  more  or  lesa 
liable  —  the  various  demands  of  purchasers  in  seasons  of 
prosperity  and  of  distress — the  indirect  effect  of  legisla- 
tion in  disturbing  the  ordinary  currents  of  trade — all 
interfere  with  any  complete  view  of  the  machinery 
whereby  food-supply  is  kept  up. 

Let  US  illustrate  this.  In  Belgium  f  committees  or 
commissions  are  appointed  in  every  district  to  collect 
information  respecting  the  amount  of  com  and  other 

*  ThoughU  and  Detail*  oo  Searcitj. 
t  Pntsr,  FrogrcM  of  the  Nation,  p.  sse. 
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crops  io  an;  given  ^ear ;  each  member  of  each  com- 
mittee poseesnng  local  knowledge  which  enables  him 
in  some  degree  to  test  the  accuracy  of  the  returns.  In 
Prance,  in  like  manner,  the  prefects  and  sub-prefects  of 
the  eighty-six  departments  prepare  annual  tables  of  this 
kind.  Mo  such  machinery  exists  in  England.  The 
constabulary  force  in  Ireland,  it  is  true,  has  been  em- 
ployed, first  in  1847,  and  then  in  later  years,  to  visit 
every  farm  in  the  island,  and  to  obtain  detailed  informa- 
tion ooncemiDg  the  acreage  under  crop,  and  the  probable 
quantity  of  produce :  the  work  has  been  well  done ; 
and  the  results  are  valuable.  It  is  no  cause  for  wonder 
that  English  journalists  should  now  bo  ui^ng  the 
adoption  of  some  soch  system  of  i^cultoral  statistics  in 
England.  A  little  progress  in  this  direction  was  made 
in  1854-5,  but  only  sufficient  to  show  how  mudi  yet 
remuns  to  be  done.  In  Scotland  the  progress  is  more 
rapid  and  satisfactory,  under  the  management  of  the 
Highland  Society. 

The  Consumption  in  the  towns,  too,  is  as  problematical 
as  the  Production.  The  English,  aa  a  nation,  are  so 
jealous  of  government  interference  in  commercial  trans- 
actions, that  we  have  much  fewer  materiak  for  correct 
tabulations  than  our  continental  neighbours.  There 
are  at  Paris  certun  tolls,  or  civic  imposts,  which  en- 
able tiie  authorities  to  ascertain  exactly  the  quantity 
of  food  brought  into  the  city  from  the  country  districts. 
Kothing  of  this  kind  exists  in  London ;  one  conse- 
qaence  of  which  is,  that  all  attempts  to  determine  the 
amount  of  food  brought  into  our  metropolis  are  subject 
to  great  liabili^  of  error.     Even  the  tabulation  of  live 
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etock  Bold  at  the  great  metropolitan  Cattle-market 
leaves  db  in  uncertainty  concerning  the  amount  of 
butcliera'  meat  consumed  in  London,  owing  to  these 
two  drcumBtanoea  —  that  many  of  the  purchases  made 
in  London  are  for  consumption  beyond  the  limits  of  the 
metropolis ;  and  that  the  quantity  of  dead  meat  bronght 
to  London  is  not  officially  recorded  by  any  central 
authority.  Until  lately,  when  Sir  Benjamin  Hall's 
new  measure  for  the  government  of  the  '  Great  Metro- 
polis,' came  into  force  (1855),  tliere  were  said  to  be 
S13  Acts  of  Parliament,  administered  by  276  bodies, 
relating  espemlly  to  the  metropolis,  besides  royal 
charters  having  special  application ;  and  yet  all  these 
statutes  and  obartere,  boards  and  corporations,  were 
wanting  in  offidal  power  to  ascertun  the  qoantity  of 
food  which  two  miUions  and  a  half  of  human  beings 
yearly  consume. 

A  further  source  of  perplexi^  in  connection  vrith 
this  subject  is,  the  nncertunty  concerning  the  limits  of 
the  metropolis.  In  men's  minds,  and  in  the  pages  of 
journals  and  maga^nes,  the  question  presents  itself — 
Where  does  London  end  7  Shall  we  adopt,  as  our  re- 
presentative of  the  metropdis,  the  city  of  London,  which 
(including  both  *  within  'and  'without '  the  walls)  com- 
prises only  one  square  mile  of  surface  ?  or  the  *  Bills  of 
Mortality,'  which  under  the  old  system  inolnded  the 
dties  of  London  and  Westminster,  and  about  forty  out- 
parishes  ?  or  the  *  Ke^strar  General's '  London,  which 
comprises  the  two  cities,  the  borough  of  Sontbwark,  the 
forty  out-parishes,  and  the  suburban  hamlets  and  villages 
of  Bow,  Bnwapton,  Bromley,  Camberwell,  Chelsea, 
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Deptford,  Woolwicb,  Greenwich,  Fulham,  Hatnmer- 
Bmith,  Hatflham,  Kensington,  Marylebone,  Paddington, 
Pancras,  Highgate,  and  StokeNewington?  or  the  '  Poor 
Law '  London,  which  omits  several  marginal  parishea 
included  by  the  Kegistrar  General  ?  or  the  '  Parlia- 
mentary '  London,  which  takes  no  account  of  the  ex- 
tensive dbtrict  comprised  in  Chelsea,  Pimttco,  Knights- 
biidge,  Brompton,  and  Kensington?  or  the  'Post  Office* 
London,  which  gives  geometrical  symmetry  to  the  metro- 
polis by  confining  it  within  a  circle  of  a  given  number 
of  miles  radius  ?  or  the  *  Police '  London,  which  travels 
out  to  a  distance  of  fifteen  miles  from  Charing  Cross 
in  every  direction?  Which  of  these  shall  be  selected? 
For  the  purposes  of  the  present  volume  it  will  suffice 
to  consider  London  as  the  Begistrar  General  and  the 
Census  Commissioners  have  considered  it — a  wonderful 
assemblage  of  2,362,236  human  beings,  Uving  in  about 
300,000  hooees.  It  will  be  safe  to  assume  that,  in  the 
interval  between  the  years  1851  and  1895  the  popu- 
lation has  risen  to  two  millions  and  a  half.  The  Registrar 
calculates  that,  if  births,  deaths,  immigration,  and  emi- 
gration advance  in  the  ratios  shown  by  the  years  1841  to 
1851,  our  dense  London  mass  of  human  beings  will  be, 
in  1863  =  3,000,000 

1878  =  4,000,000 

1889  =  6,000,000 
Not  only  are  men  perplexed  to  determine  the  limits 
of  the  place  which  they  chooee  to  call  'London;'  bat 
there  is  a  frequent  uncertainty  in  parliamentary  and 
statistical  returns  concerning  the  sense  in  which  '  Eng- 
land '  is  to  be  understood.   '  England  *  is  a  short,  oom- 
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pact,  &niiliar  word ;  its  two  syllablea  are  more  easily 
managed  than  '  England  and  Wales,'  <  Qreat  Britain,' 
'  Great  Britain  and  Ireland,'  the  *  United  Kingdom,' 
or  the  *  British  Islands ;'  and  there  can  hardly  be  a  doubt 
that  it  is  too  often  made  to  do  duty  for  some  of  these. 
Whoever  has  occasion  to  consult  the  '  Blue  Books,'  the 
parliamentary  papers  issued  by  the  Board  of  Trade  and 
other  departments  of  the  GoTemment,  must  hold  him- 
self on  his  guard  ooDceming  this  source  of  error,— error 
in  inferences  drawn  by  himself  from  tabular  statements, 
one  of  which,  perhaps,  may  relate  to  England  and 
Wales  only,  and  another  to  Great  Britain,  or  to  the 
United  Kingdom.  Our  eminent  writers  are  occasionally 
obscure  on  this  poiot.  For  instaoce,  Mr.  Macaulay, 
in  comparing  the  agriculture  of  1848  with  that  of 
1696*,  leaves  a  doubt  whether  the  word  'kingdom* 
has  a  like  application  in  both  cases  —  whether  in  one, 
or  neither,  or  both,  he  included  Scotland. 

Even  if  the  means  of  obtiuning  statistical  information 
were  trustworthy,  writers  are  frequently  misted  by 
verbal  errors  on  the  part  of  those  who  have  preceded 
them.  A  striking  instance  of  this  has  been  adduced  by 
Mr.  M'Culloch.  Newspaper  readers  are  accustomed  to 
see  that,  in  the  market  sales  of  butcher's  meat  in  London, 
the  price  is  stated  at  so  much  per  stone,  '  sinking  the 
oBal  i '  that  is,  when  the  skin,  horns,  viscera,  &c.,  have 
been  removed.  Id  oxen,  calves,  sheep,  and  pigs,  the 
o^  bears  a  certiun  known  ratio  to  the  weight  of  the 
whole  animaL  Now  the  error  thus  arose.  "  In  a  former 
edition  of  tfaie  work,**  says  Mr.  M'Cullodi,  "  we  ioad- 
*  HiMor;  of  England,  L  3U. 
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vertently  deducted  the  o£bl  from  the  nett  instead  of  the 
ffroM  weight  of  the  animala;  aod>  we  regret  to  say, 
this  obviouB  blunder  was  aoon  aHer  quoted  iu  the 
Dictionnaire  de  Commerce  to  ebow  that  the  weight  of 
the  cattle  slaughtered  id  Paria  was  greater  than  that  of 
thoee  killed  in  London ;  and  that  the  consumption  of 
animal  food  was  greater  in  the  fonner  than  in  the 
ktter."  '  It  is  not  unlikely  that  the  statement  will  go 
the  round  of  a  lai^  number  of  French  publications ; 
and  that  the  Parisiaos  will  learn  to  believe  that  they 
obtain  more  'roalnfi'  than  an  eqnal  number  of  the 
inhabitants  of  London. 

IrreapectiTe  of  the  more  familiar  causes  of  variation 
in  the  supply  of  food,  and  of  consequent  variation  in 
quantities  and  prices,  there  are  others  of  spemi  appU- 
cation.  For  instance,  there  is  the  mutual  dependence 
of  prices  and  mortality.  Mr.  Farrf  has  gone  through 
the  Tables  of  Mortality  in  London  for  nearly  two  cen- 
turiesifrom  about  1602  to  1800.  He  finds  that  in  ninety- 
eight  years  when  provisions  were  comparatively  cheap, 
the  total  deaths  were  fewer  than  in  ninety-eight  years 
of  comparative  dearth ;  and  he  further  finds  that,  if 
periods  of  five  or  ten  years  be  chosen,  the  deaths  were 
almost  always  lower  in  cheap  years:  the  diSerence, 
though  not  large,  is  snffident  to  indicate  a  prevuling 
law.  Another  point  is,  that  the  prices  of  agricultural 
and  manufactived  products  do  not  rise  or  iall  equally 
in  a  given  time.  An  examination  of  the  '  official '  and 
*  declared '  values  of  conmiodities  at  different  times  has 

*  Dictionary  of  ComnierM,  edit  ISM. 
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Bbown  thU  in  a  ourious  way,  "  A  quaatity  of  agri- 
cultural produce  which  in  1694  was  worth  \00l.,  would, 
at  the  present  prices,  be  worth  143^  ;  wlulet  a  quantity 
of  manufactured  goods  which,  in  1 694,  was  worth  100£., 
would  now  only  be  worth  401"*  In  other  words, 
meat,  com,  fish,  butter,  and  cheese,  are  rehttively  much 
dearer  than  cottons,  linens,  woollens,  iron,  and  coal; 
and  in  this  aenae  a  Londoner  of  1694  nught  have  been 
better  fed  than  clothed,  while  a  Londoner  of  1855 
might  be  better  clothed  than  fed. 

It  scarcely  need  be  stud  that  fiscal  regulations  greatly 
influence  the  kind  and  quantity  of  food  obtainable  in 
Loudon.  Where  there  are  heavy  duties,  then  will  be 
evasions  of  duty  in  some  form  or  other.  Strangely 
circuitous  is  the  commerce  which  taxation  sometimes 
superinduces.  In  1844,  the  duty  on  sugar  led  to  an 
importation  of  confectionery  which  could  not  be  ex- 
plained on  ordinary  grounds;  but  a  due  was  found 
thus: — in  British  America  refined  sugar  sold  at  27s. 
per  cwt.  in  bond ;  the  duty,  the  freight,  and  the  manu- 
&cture  into  lozenges,  nused  this  to  74>.;  while  at  the 
same  time  English  ooofectioners  were  charged  SOt.  per 
cwt.  for  the  sugar  with  which  their  lozenges  were 
made.  Thus  the  Iiondoners  were  supplied  with  Halifax 
lozenges  because  the  sugar-duty  was  higher  in  London 
than  at  Halifax.  But,  what  is  still  more  remarkable, 
raw  sugar  was  made  into  confections,  called  '  succades,' 
at  Halifax,  which  were  sent  to  England  to  be  r^ 
converted  into  tugat;  the  sugar  thus  made,  after  the 
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double  journey  and  doable  process  of  manu&ctnre,  wm 
■old  cheaper  than  any  other  in  the  English  market 

Another  drcumstance  which  influences  the  supply  of 
food  to  a  particular  city  at  a  particular  time,  is  the  pre- 
Tailing  tone  of  morality  concerning  trade.  At  the 
present  day,  ardent  spirits  find  little  sale  in  the  State  of 
Mune — not  through  any  deficiency  in  the  supply,  but 
through  the  operation  of  an  anti-liquor  Uw  which  treats 
dram-drinking  as  a  social  crime.  Defoe,  a  clear-headed 
man  on  most  subjects,  seems  to  have  been  perplexed 
bow  to  reconcile  the  interests  of  mcrality  with  those  of 
trade ;  be  would  gladly  have  lessened  the  consumption 
of  certun  oonunodities,  but  was  startled  by  the  pro- 
bable consequenoee  to  those  who  lived  by  supplying 
them.  "  Suppose,"  says  he,  "  that  no  dmnkennesB,  no 
eztrafi^ances,  no  exceases,  were  practised  among  us, 
ather  among  the  poor  or  the  ridi ;  and  let  any  one  that 
understands  the  general  consumption  of  these  liquors 
tell  me  what  de&lcation  he  thinks  would  be  made  in 
the  revenue  from  what  it  ia,  as  things  now  stand 
amongst  us,  and  whether  at  least  a  million  and  a  half 
of  that  vast  revenue  would  not  be  taken  off  from  the 
account :  but  then  let  them  tell  us  also  what  a  dread- 
ful blow  would  this  reformation  be  to  trade.  However 
neceesary  and  called  for  by  heaven  and  earth,  howeTor 
required  for  the  health  of  sonl  and  body,  that's  not  the 
question;  but  it  would  be  a  olap  of  thunder  to  the 
nation :  as  it  would  immediately  save  above  a  million  of 
money,  so  it  would  immediately  starve  above  a  million 
of  people.  How  many  ale^honses  most  shut  up  1  how 
many  bushes  be  taken  down  I  what  an  array  of  drawers 
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and  tapsters,  that  soam  of  tbe  rabble,  wonld  imme- 
diately go  a  beggiiig !  Wliat  regiments  of  gaugen 
aod  ez<»semea,  tidewutera  and  seorohera,  and  all  tlie 
mob  of  cuBtom-boose  and  excuse  officers  would  be  dis- 
banded, and  left  to  the  grave  and  tbe  gallows  I  and 
what  an  innumerable  throng  of  women  and  children, 
the  wretched  dependants  of  these  miserables,  would 
come  to  the  parish  for  bread  I  And  what  must  be  done 
in  this  case  F  It  is  a  dreadful  story,  that's  the  truth  of 
it :  the  nation's  prosperity  is  built  on  the  ruin  of  the 
nation's  morals."*  kMany  are  embarraseed  at  tbe  pre- 
sent day  with  the  questions  which  thus  perplexed  Defoe 
a  hundred-and-forty  years  ago;  while  others  run  full 
tilt  at  the  indulgences  without  r^ard  to  the  traders. 
The  matter  is  mentioned  here  simply  to  indicate  one 
mode  in  which  the  quantity  and  nature  of  the  food 
and  beverages  purchased  by  a  oommanity  may  to  some 
-extent  be  influenced  by  conscientious  scruples. 

There  is  another  direction  in  which  morality,  or 
rather  mere  common  honesty,  is  concerned  with  tbe 
food  of  a  great  city.  Are  tbe  commodities  such  as 
they  seem  ?  Do  we  really  know  how  much  is  eaten  of 
tbe  several  kinds?  Is  a  pound  of  nominal  coffee  a 
pound  of  aatbentio  coffee  ?  The  tea  or  the  chocolate, 
the  wine  or  the  beer,  the  milk  or  the  vinegar,  the  bread 
or  the  flour  —  do  these,  as  purchased  and  consumed, 
correspond  with  their  names ;  or  if  not,  to  what  extent 
do  they  depart  from  genuineness?  These  questions 
are  of  no  small  moment  when  oonmdering  the  quantity 
of  any  article  of  food  consumed  by  two  milliona  and  a 
■  Complete  Kiglith  Trtdenii*ii,  ii.  chap.  it. 
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half  of  human  beings.  Our  chemistB  luiTe  not  failed 
to  attend  to  this  matter.  Several  years  ago  Mr.  Accum 
wrote  a '  Treatise  on  the  Adulteration  of  Food,'  in  which 
he  gives  the  results  of  his  analyses  of  water,  wine, 
bread,  beer,  tea,  coSee,  brandy,  rum,  gin,  cheese,  pepper, 
cayenne,  pickles,  vinegar,  cream,  confectionary,  sauces, 
and  seasonings ;  and  these  reeulta  were  such  ae  to  in- 
duce him  to  terminate  his  preface  with  the  startling 
words,  arrayed  in  all  the  dignity  of  capitals,  *  Th£rb 
18  Death  is  the  Pot.'  More  recently,  in  1848, 
Mr.  Mitchell  published  a  '  Treatise  on  the  Falsification 
of  Food,'  in  which  he  traces,  somewhat  in  the  manner  of 
Accum,  the  results  of  bis  examination  of  food  and 
beverages  purchased  in  the  London  shops;  comprising 
flour,  bread,  milk,  beer,  cider,  wine,  spirits,  coffee,  tes, 
chocolate,  sugar,  honey,  lozenges,  cheese,  vinegar, 
pickles,  sauces,  oils,  and  seasonings.  This  was  followed, 
in  ]  850,  by  Dr.  Normandy's  '  Commerdal  Handbook  of 
Chemical  Analysis,'  containing  about  four  hundred  arti- 
cles alphabetically  arranged,  and  comprising  among  them 
most  varieties  of  food  and  drinks  :  each  being  treated  in 
relation  to  the  chemical  means  whereby  adulteration  may 
be  detected.  The  French  have  published  a  work,  by 
Cbevallier,  on  the  same  subject,  the  '  Dictionnaire 
des  Alterations  et  Fal^cations  des  Substances  Ali- 
mentaires,  M^camenteoees,  et  Commerciales.' 

A  more  remarkable  and  extensive  scrutiny  has,  how- 
ever, lately  been  made  into  the  honesty  of  manufacturers 
and  shopkeepers.  Whether  the  English  are  more  prone 
to  sophistication  than  other  nations,  wo  have,  perhaps 
not  the  means  of  fully  knowing.  Sam  Slick,  who  has 
0 
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his  own  pecaliar  mode  of  judging  everything  and  eveiy- 
body,  certainly  repreeents  an  English  dinner  as  being 
otherwise  than  it  seems :  —  "  Veal,  to  be  good,  must 
look  like  anythin'  else  than  veal;  you  must^t  know  it 
when  you  see  it,  or  it's  vulgar.  Mutton  must  be  incog. 
too.  Beef  must  have  a  mask  on.  Anythin'  that  looks 
solid,  take  a  apooD  to ;  anythin'  that  looks  light,  cut 
with  a  knife.  If  a  thing  looks  like  fish,  yoa  may  take 
your  oath  it  is  flesh ;  and  if  it  seems  rael  flesh,  it's  only 
disguised,  for  it's  sure  to  be  fish.  Nothin'  must  ha 
nateral ;  nater  is  out  of  fashion  here.  This  is  a 
manufacturin'  country  ;  everythin'  b  done  by  ma^ 
chincry;  and  that  that  aint  must  be  made  to  look 
like  it ;  and  I  must  say  the  dinner  machinery  is  per- 
fect." Sam  Slick's  philosophy  apart,  however,  we 
must  notice  what  has  been  effected  through  the  instru- 
mentality of  the  'Lancet.'  This  journal,  in  1851,  com- 
menced a  series  of  searching  examinations  into  the 
quality  of  the  food  sold  in  the  London  shops ;  and  pub- 
lished the  results  at  great  length.  In  that  year,  the 
substances  which  came  under  scrutiny  were  coffee, 
OTTow-root,  si^r,  pepper,  chicory,  mustard,  flour, 
bread,  cocoa,  oatmeal,  tea,  milk,  leinglas,  and  gelatine ; 
in  1852,  they  comprieed  vinegar,  pickles,  spioes,  pre- 
served meats,  ale  and  beer,  cayenne,  curry-powder, 
bottled  fruits  and  vegetables,  anchovies,  potted  meats, 
and  fish-sauces;  in  1853  the  researches  had  relation  to 
preserves,  jellies,  lard,  butter,  tobacco,  cigars,  and  snuff; 
while  in  1854,  after  confectionary,  the  examination 
passed  on  to  drugs  and  chemicals.  The  proprietors  of 
the  journal  maintained  an  '  Analytical  Samtary  Com- 
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miBBioD,'  hj  which  the  purchases  were  mode,  and  the 
analjBea  conducted ;  and  the  succeseiTe  papers  in  the 
'  Lancet'  had  the  general  heading  —  "  Records  of  the 
Seaults  of  Microscopic  and  Chemical  Analyses  of  the 
Solids  and  Fluids  consumed  hy  all  Classes  of  the 
People."  A  dozen,  twenty,  or  even  fifty  samples  of  the 
same  substance  were  purchased,  at  as  many  different 
shops,  in  Tftrious  parts  of  London ;  and  these  were  all 
examined  by  the  microecope,  the  balnacej  and  the  test- 
tube,  as  a  means  of  determining  the  exact  component 
ingredients  in  each.  Of  the  average  results  obtuned 
in  respect  to  the  duef  articles  of  food,  more  will  be 
wud  in  later  pages  of  this  volume  ;  but  it  may  be  well 
to  show  the  spirit  in  which  the  investigations  were 
conducted :  — 

"  Experience  has  shown  that  any  merely  general 
exposure  of  the  nature  of  the  adulteration  practised 
on  the  public  through  their  food,  is  not  sufficient  to 
deter  from  a  repetition  of  them ;  and  that  the  only  way 
in  which  it  can  be  hoped  that  such  fraudulent  practices 
can  be  stayed,  and  the  public  protected,  is  by  such  pro- 
ceedings as  will  entail  personal  discredit  and  posmble 

loss. That  the  public  at  lai^e  will  be  greatly 

benefited  by  these  inquiries  is  obvious ;  and  that  many 
of  our  colonists  (at  least  such  as  import  any  article  of 
food  into  this  country),  and  the  revenue  itself,  will  be 
largely  the  guners,  might  be  very  eaoly  and  satisfac- 
torily proved.  The  honest  tradesman  or  merchant  will 
also  be  benefited ;  he  has  nothing  to  fear,  bat  on  the 
contrary  much  to  gain ;  for  while  he  will  be  able  to 
secure  tair  prices  for  a  genuine  commodity,  his  name 


i.vCoogIc 


so  THE  FOOD  or  LOimON.  Cn.  I. 

also  vill  be  made  known  to  the  public,  and  he  will  be 
upheld  in  his  true  light  and  character  as  an  apright  and 
honourable  tradesman.  Who,  then,  need  fear  the  diB- 
closures  it  will  be  our  duty  to  make?  Fraudulent 
dealers,  whether  they  be  wholesale  merchants,  knavish 
manuiacturers,  dishonest  brewers,  or  adulterating  re- 
tailers :  they  alone  will  have  cause  to  fear,  but  none 
whatever  rightly  to  compltun  of  the  consequences  of 
their  own  nnpnncipled  proceedings.  The  urcbin  who 
filches  a  bun,  a  penny  piece,  or  the  ^ue  of  one,  breaks 
the  law,  and  is  liable  to  pnmshment  and  even  imprison- 
ment, la  it  to  be  supposed,  therefore,  that  the  can- 
ning and  systematic  adulterator  of  our  food  and  drink, 
who  robs  us  not  only  of  our  money,  but  sometimes  even 
of  our  health  and  strength,  is  less  guilty  ?  "  * 

The  main  portion  of  the  labour  in  these  remarkable 
investigations  was  borne  by  Dr.  Arthur  Hill  Hassall, 
who  afterwards  anbodied  the  whole  in  a  bulky  illus- 
trated volume:  — 'Reports  of  the  Analytical  Sanitary 
Commission  of  the  Lancet  for  the  Years  1851  to  1854 
inclusive,  on  Food  and  its  Adulterations : '  a  very  cyclo- 
ptedia  of  diahonesty,  so  far  as  concerns  the  practices 
therein  examined  and  exposed.  In  the  Session  of  1855 
a  Committee  of  the  House  of  Commons  investigated 
this  subject,  examining  many  witnesses  in  relation 
thereto,  with  a  view,  apparently,  of  judging  whether 
the  legislature  could  usefully  interfere.  These  inquiries 
and  disclosures  need  not  be  further  discussed  here ;  the 
subject  is  only  mentioned  to  show  that  if,  according  to 
a  popular  dramatist,  we  are  *  Not  so  bad  as  we  seem,' 
•  LtnMt,  Jul  4.  ISGl. 
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there  isj  nererthelesa,  a  strong  impression  abroad  that 
our  provieione  are  not  bo  good  as  they  seem. 

Still  another  circumetance  m&j  be  briefly  adverted 
to,  as  among  those  which  affect  either  the  actual  supply 
of  food  to  a  great  city,  or  the  means  of  determining  the 
nature  and  quantity  of  that  supply.  This  is  the  cur- 
rency of  particular  opinions,  chemical  or  physioI<^ca], 
concerning  the  most  suitable  articles  of  food  for  man. 
Chemists,  within  the  last  twenty  years,  have  sedulously 
examined  the  elementary  constituents  of  food,  with  a 
view  to  ascertain  the  part  which  each  constituent  takes 
in  sustaining  animal  life.  Thus  Dr.  Pereira  has  clas- 
sified man's  food  into  twelve  kinds  —aqueous,  muci- 
lagiuoue,  saccharine,  amylaceous,  ligneous,  pectinaceous, 
acidulous,  alcoholic,  oleaginous,  proteinaceoue,  and 
saline.  Dr.  Paris,  another  inquirer,  strives  to  show 
bow  the  flesh  of  mature  animals,  such  as  beef,  mutton, 
venison,  and  hare,  supplies  Jibrtnu  food;  e^s,  albu- 
meiunu ;  the  flesh  of  young  animals,  such  as  veal, 
chicken,  and  calTs  foot,  geloHnout;  butter,  cocoa, 
ducks,  pork,  geese,  and  eels,  ^(fy;  com,  rice,  potato, 
Bt^o,  and  arrowroot,  farinaceout ;  milk  and  cheese, 
glutenout ',  carrot,  turnip,  asparagus,  and  cabbage,  mud' 
lagiitout ;  sugar  and  sweet  fruits,  laceliaritu ;  orangea 
and  other  acescent  fruits,  acidvhus ;  horse-radish,  salt, 
and  pepper,  eimdimentary.  But  while  some  inquirers 
are  endeavouring  to  discover  what  part  is  taken  by  each 
kind  of  diet  in  building  up  the  complex  structure  of 
mas ;  others  aro  debating  which  are  the  best  kinds  of 
diet,  or  whether  oertaia  kinds  are  required  at  all — whe- 
ther fleeh  ought  to  be  included  among  them ;  whether 
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eoiAe  kinds  of  flesh  only  ebould  be  incladed ;  whether 
fermented  bereragee  are  jaetifiable ;  whether  tobacco  is 
a  food  or  a  poison,  —  and  so  on.  Mr.  Smith's  volume, 
'Fruits  and  Farinacefe,'  is  an  example  of  this  kind; 
in  which  he  attempts  to  ahow,  from  the  Moewc  writiDgB> 
from  comparative  ftnatomy>  from  phj^logy,  from 
chemistry,  from  genera)  historji  and  from  private  ex- 
perience, that  "  the  flesh  of  animals  is  not  only  imneces- 
sary,  bat  decidedly  prejudicial  to  man's  health  and 
wellbeing,"  and  that  fruits  and  farinaceie  are  the  proper 
food  of  man.  Direi^ng  widely  from  this  are  the 
opinions  of  Dr.  George  Fordyce,  who  thinks  that  there 
is  nothing  which  can  properly  be  called  the  natural 
food  of  man ;  that  man,  being  decreed  to  earn  his  food 
by  the  sweat  of  his  brow,  must  by  bis  own  industry 
dieoover  subetancee  from  which  he  is  to  obtain  food; 
and  that,  if  he  cannot  find  such  in  a  natural  state,  he 
must  cultivate  and  alter  them  to  an  firtifidal  state. 
There  are  also  the  opinions  of  inquirers  such  aa 
Dr.  R.  D.  Thomson,  who  states  that  variety  in  food  is 
essential  to  the  maintenanoe  of  the  humau  frame  in  a 
healthy  state.  It  is  easy  to  see  that,  according  as  any 
one  theory  on  these  subjects  may  prevail,  the  nature 
of  the  supply  of  food  to  a  particular  ctmimunity  would 
be  affected,  and  inference  from  the  past  to  the  future 
be  erroneous. 

These,  then,  are  some  of  the  remarkable  aspects 
under  which  the  food-supply  of  London  presents  itself 
for  notice,  and  some  of  the  difficulties  which  beset  any 
attempt  to  ascertain  rightly  its  nature  and  quantity. 
The  difficulties  in  this  matter  are  indeed  considerable. 
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There  is  no  sufficient  macblnery  for  obtaining  statis- 
ticftl  detiuls ;  there  is  doubt  respecting  the  actual  limita 
of  tlie  metropolis  to  be  supplied ;  there  are  errors  of 
misconceptioD  and  transcrip^on ;  there  are  variations 
in  the  rektive  vataes  of  food  and  other  commodities ; 
there  are  changes  wrought  indirectly  b^  taxation ;  there 
are  changes  resulting  from  the  preruling  views  con- 
cerning the  moral  aspects  of  trade  in  food  or  drink ; 
there  is  the  cloud  of  doubt  which  hovers  around  the 
quality  of  the  commodities  sold ;  and  there  are  the 
conflicling  opinions  of  dietetic  inquirers  concerning 
the  best  kinds  of  food,  and  the  influence  which  these 
opinions  exert  on  the  plans  and  purchases  of  food 
consumers.  All  these  throw  embarrassment  into  the 
determination  of  the  kinds  and  quantities  of  the  pro- 
visions brought  into  and  consumed  in  London  at  a 
particular  time.  In  all  probability  many  of  these 
difficulties  will  be  lessened  by  degrees,  consequent 
partly  on  the  tabulation  of  trustworthy  statbtical  in- 
quiries by  so<uetieB  or  by  the  government,  and  partly 
on  the  general  desire  now  felt  to  probe  to  the  bottom  of 
all  great  social  qaestions. 
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QISTOSICAL   sketch;  THE  FOOD  OF  LOSDOK  IN 

FAST  AOE3. 

Scant;  Notice*  on  the  Sobject  by  early  Writers.  —  Cheap  Prices  uid 

low  Wages Coolti"  Shop*   in  London  Seven   Centnrie*   ago. — 

OccMional  Famines. — Origin  of  the  Fair  and  Market  at  Smith- 
field.  — Early  Days  of  Billingsgate.— Power  of  the  old  City  Com- 
panies over  the  retailing  of  Food. —  Great  Feuta  in  the  Mth 
Century.  —  Meat  moitly  salted  in  those  Dayi.  — Rivalry  between 
Queenhithe  and  Billingsgate  as  Fiih  Harkela,  —  Inflneoce  of  the 
Fishmongers'  Company.  ~- Sale  of  Bread  in  London  in  the  15th 
Century.  —  Tintnera  and  the  Beer  Trade.  —  Lydgate's  'London 
LfCkpeDDy.* — Prices  of  Food.  —  Attempts  to  encourage  the  Use 
of  Fish  as  a  Sabstitnte  for  Meat.  —  Meat  Markets  in  the  Time  of 
the  Todors.  —  Stringent  Regulation  of  Millets  and  Baket*.  — 
Public  Oranarieg.  —  Power  of  the  Grocers'  Company.  —  Ale  and 
Beer  in  Elisabeth's  Reign.  —  Diet  in  London  and  in  great  Honse- 
holds.  —  Market  Arrangements  onder  Cromwell.  —  Cessation  of 
pablic  Granaries.  —  Milk-maidens  oF  Walton's  time. — Food  Mooo- 
poliea.  —  Establishment  of  Excise  Duties  on  Beverages.  — Taverns 
and  Ordinaries  in  the  1 7  ih  Century.  —  SmithGeld  and  Billingsgats 
io  the  last  Century. —Assise  on  Bread.— Walpole  andthe  'Gin 
Acts.' — Gradual  Changes  in  recent  Time*. 

Whatever  ma;  have  been  the  characteristic  diet  of 
England  generally  during  the  Saxon  and  Daniah  timesi 
we  may  infer  that  this,  subject  to  improvement  in  some 
of  the  items,  was  also  the  diet  of  the  Londoners.  The 
cattle,  the  swine,  the  com,  the  ale,  were  alike  available 
in  the  metropolis  and  in  the  provinces.  It  is  probable 
that  difficulty  of  transport  bad  as  much  effect  as  any 
other  circumstance  in  bringing  about  inequality  in  the 
supply  of  food.     There  was  a  facility  afforded  to  the 
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inhabitants  of  London,  and  a  few  other  seaports,  of 
tasting  the  luxuries  supplied  by  foreign  countries,  not 
shared  equally  by  the  dwellers  in  inland  ^stricte ;  but 
the  imports  of  food  were  not  large  in  extent  until  com- 
paratively modem  times. 

One  of  the  difficulties  in  estimating  the  relative  com- 
forts of  two  distant  centuries  lies  in  the  determination 
of  the  relative  values  of  money  as  a  measure  of  price. 
The  metals  for  conversion  into  money  may  be  more 
scarce  at  one  time  than  at  another,  while  the  ratios 
which  these  metals  bear  to  other  commodities,  and  to 
man's  labour,  may  be  subject  to  great  fluctuadons.  One 
thing  is  certun  —  that  the  shilling  and  the  penny  ex-* 
changed  in  past  days  for  a  much  larger  quantity  of  food, 
and  most  other  commodities,  than  in  our  times.  For 
instance,  one  of  the  Saxon  laws  of  King  Ethelred  con- 
veys indirectly  the  information  that  in  bis  reign,  an  ox 
was  valued  at  ux  shillings,  a  cow  at  five  shillings,  a  pig 
at  one  shilling  and  three  pennies,  and  a  sheep  at  one 
shilling  —  a  most  tempting  tariff,  this,  to  a  modem 
Londoner,  who  needs  to  pay  as  muob  for  a  pound  of 
matton-chops  as  bis  Anglo-Saxon  ancestor  paid  for  a 
whole  sheep.  But  then,  the  Anglo-Saxon  received,  per- 
chance, no  more  than  a  penny  a  day  for  his  labour ;  a 
fortniglit's  labour-wages  might  have  procured  for  him 
a  whole  sheep ;  a  fortnight's  labour^wages  may  buy  n 
whole  sheep  for  the  working-man  in  London  at  pre- 
sent; and  thus  the  acconnt  would  stand  more  equal 
than  at  first  might  be  sapposed.  We  must  guard 
agtunst  inferences  from  the  low  prices  of  early  times. 
The  practical  question  in  regard  to  the  state  of  a  man's 
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larder  is  —  not  what  is  the  monej  price  of  proTiBions, 
nor  what  ia  bis  moDey  income)  but  what  ratio  does  the 
one  bear  to  the  other. 

One  of  the  earliest  notices  of  the  retailing  of  food  in 
the  Metropolis  occurs  in  the  pages  of  Eltzstephen, 
This  monk  of  Canterbury  wrote  the  first  connected  ' 
account  of  London,  about  A.D.  1160  or  1170. ;  and 
ID  this  he  shows  that  a  cook's  shop  is  hj  no  means 
A  modem  invention.  "  There  is  in  London,"  he  says, 
"  upon  the  river's  bank,  a  public  place  of  cookery^ 
among  the  wines  to  be  sold  in  the  ships  and  in  the 
wine-cellars.  There  every  day  ye  may  call  for  any 
dish  of  meat,  roast,  fried,  or  boiled;  fish  both  small 
and  great;  ordinary  flesh  for  the  poorer  sort,  and 
more  dainty  for  the  rich,  aa  veoiaon  and  fowl.  If 
friends  come  apon  a  sudden,  wearied  with  travel>  to 
a  citizen's  hoase,  and  they  be  loth  to  wfut  for  curious 
preparations  and  dressings  of  fresh  meat,  let  the  ser- 
vants give  them  water  to  wash,  and  bread  to  stay  their 
stomachs ;  and  in  the  meantime  they  run  to  the  water- 
side, where  all  things  that  can  be  desired  are  at  hand." 
Here  we  have  the  three-fold  accommodation,  complete 
in  all  its  forms,  —  a  dining-room  for  the  rich  man,  an 
eating-house  for  the  poor  man,  and  a  ready  resource  in 
the  event  of  a  friend  calling  to  take  *  pot-luck  *  when 
there  is  no  pot-luck  to  give  him.  If  there  were  only 
one  such  establishment  on  the  Thames'  bank,  it  must 
have  been  considerable  in  magnitude ;  for  we  are  told 
that,  "Whatsoever  multitude  of  soldiers  or  other 
strangers  enter  into  the  city  at  any  boar  of  the  day  or 
night,  or  else  are  about  to  depart,  they  may  turn  in, 
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bait  here,  and  refresh  themBelTea  to  their  hearte'  con- 
tent, and  80  avoid  long  fasting,  and  not  go  away  without 
their  dinner.  If  any  desire  to  aet  their  d^nty  tooth, 
they  take  a  goose ;  they  need  not  to  long  for  the  fowl 
of  Africa ;  no,  nor  the  rare  godwit  of  Ionia.  This  is 
the  public  oookety,  and  very  convenient  for  the  state  of 
a  city,  and  belongs  to  it"      The  old  monk  was  right. 

In  those  days  of  limited  intercoorse,  scanuty  of  crops 
was  terrible  in  its  results ;  the  people  had  nothing  to 
fall  back  upon ;  they  were  dependent  upon  growers 
living  within  a  short  distance ;  and  if  those  growers 
had  little  to  sell,  the  alternative  of  starvation  became 
paiofully  vind.  Just  about  six  centuries  ago,  London, 
as  well  as  many  other  parts  of  England,  suffered  from 
a  visitation  of  this  kind.  Mr.  Farr  *  has  brought  for- 
ward a  passage  from  Matthew  Paris,  in  which  the  old 
chronicler  thos  narrates,  under  date  1258 :  —  "  Food 
failing,  innumerable  multitudes  of  poor  people  died,  and 
their  bodies  were  found  all  lying  about  swollen  from 
wont,  and  Uvid,five  or  six  together,  in  tlie  pig-etyes,  in 
muddy  streets,  and  on  dung-hills.  Nor  did  those  who 
had  homes  dare  to  harbour  the  sick  and  dying,  for  fear 
of  infection.  About  the  festival  of  Trinity,  the  pesti- 
lence was  immense,  insu&rable.  It  attacked  the  poor 
particularly.     In  London  alone,    15,000  of  the  poor 

perished The  nobility  distributed  bread  on 

certmn  days  in  London.  When  the  famine  began,  the 
Mumma  of  wheat  in  London  sold  for  nine  or  ten  tolidi. 
Fifty  shiploads  of  wheat,  barley,  and  bread,  were  pro- 
cured from  Germany,  and  the  citizens  of  London  were 
*  JonnuJ  of  the  SutiHical  Socictf,  id.  ix. 
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forbiddeo  by  proclamatian  to  purchase  that  thej  might 
sell  the  grun  agun  at  a  high  price  to  the  poor,  accord- 
ing to  their  custom.  The  aumma  (about  100  lbs.)  of 
corn  rose  at  last  to  fifteen  shillings  and  more.  The  rich 
only  escaped  death  by  parcbasing  foreign  grun;  the 
middle  classes  sold  their  possessions ;  and  many  of 
honourable  degree  were  reduced  to  beg  from  strangers, 
or,  restrained  by  shame,  to  pass  hungry,  pale,  and 
dinnerless  through  the  night,  in  uncounted  sighs."  It 
ia  evident  that,  under  such  a  load  of  misery  (as  in 
Ireland  daring  1847),  the  ordinary  routine  of  commerce 
could  not  sufiEce  to  fill  up  the  fearful  gap  in  food ;  other 
ud  was  necessary  to  produce  any  alleviation.  A  fur- 
ther observation  of  Matthew  Paris  records  a  fact  which 
has  received  much  illustration  during  the  autumn  of 
1854;  viz.,  that  a  good  crop  in  any  one  year  does 
not  ensure  good  and  cheap  food  in  that  year,  unleaa 
collateral  circumstances  tend  in  the  same  direction :  — 
"  The  harvest  proved  very  abundant ;  but  the  gnun  waa 
spoiled,  or  not  gathered." 

An  incident  ie  mentioned  by  Walsingham,  showing 
an  extraordinary  rise  in  the  price  of  wheat  in  the  year 
1289.  A  tempest  destroyed  the  seed;  and  as  a  con- 
sequence, the  modus  of  wheat  rose  in  London  from  Zd. 
to  2t.,  and  afterwards  reached  10«.  Such  a  rise  of  price 
is  obviously  beyond  anything  which  modem  times  have 
exhibited,  let  the  '  modus '  have  been  what  it  may. 
Four  centuries  earlier  than  this,  the  Anglo-Saxon  monks 
of  Bury  St.  Edmund's  ate  barley-bread,  "  because  the 
income  of  the  establishment  would  not  admit  of  their 
feeding  twice  or  thrice  a  day  on  wheateo  bread ;  "  and 

C,.;,l,ZDdbyG00gle 


C^  IL  OBIOIN  OF  8MITHFIELD.  29 

there  ia  reosoD  to  believe  that  this  use  of  barley  for 
bread  oontioiied  to  be  preTalent. 

The  supply  of  one  of  the  great  neceBsariea  of  life. 
Meat,  led  at  ao  early  period  to  the  establishment  of  a 
cattle-  market  in  the  Metropolis.  The  hbtory  of  Smith- 
field,  associated  as  it  is  both  with  the  quiet  of  monastic 
times,  and  with  the  bustle  of  the  nineteenth  century,  is 
full  of  interest.  Nine  hundred  years  ago  Smithfietd 
was  really  a  field,  situated  just  beyond  the  City  walls, 
and  selected  by  the  citizens  as  a  place  for  open-iur 
sports.  Like  other  public  fields,  it  became  afterwards 
the  resort  of  the  people  on  political  occasions;  and 
it  was  graced,  too,  by  the  chivalry  of  tournaments. 
Here  it  was  that  Edward  III.  and  his  mistress  Alice 
Piers,  witnessed  a  tournament  which  lasted  several 
days ;  here  it  was  that  Bichard  II.  held  the  splendid 
tournay  in  celebration  of  his  marriage,  when  sixty 
ftir  ladies,  riding  on  palfreys,  sixty  knights  completely 
armed,  and  sixty  esquires  of  honour,  entered  Smith- 
field,  the  knights  being  led  by  the  ladies  with  ch^ns 
of  silver:  of  the  glories  of  this  three  days'  tonma- 
ment,  the  Chroniclers  treat  with  much  gusto.  A  more 
painful  association  is  with  the  persecutions  and  burn- 
ings by  intolerant  zealots^  when  a  flaming  stake  at 
Smithfield  was  deemed  the  best  cure  for  differences  in 
religious  opinion.  Yet  another  aspect  under  which 
Smithfietd  presents  itself  to  notice,  is  that  of  a  fair-field 
and  a  market-place :  the  establishment  of  a  market  at  this 
spot  being  connected  with  one  of  the  earliest  regulations 
of  English  commerce  —  that  relating  to  &irs.  In  olden 
time^  a  commercial  transaction  was  ecaicely  deemed 
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valid,  nnlesB  openly  conducted  before  witnesses ;  the 
honour  and  probity  of  the  coonting-boaae  were  not  then 
fully  understood ;  and  hence  every  one  Attached  import- 
ance to  open  fairs  and  markets,  for  which  a  royal  grant  or 
licence  became  necessary.  I^ow,  it  appears  that,  dung 
the  reigns  of  the  Norman  and  Plantagenet  sovereigns, 
several  fairs  were  granted  to  Religious  Houses  in  and 
near  London  and  Westminster,  to  benefit  the  monastic 
revenues.  Among  these  was  one  granted  to  the  Prior 
and  Convent  of  St.  Bartholomew,  in  Smithfield.  This, 
however,  was  not  the  only  legalised  fair  on  that  epoL 
A  charter,  granted  to  the  City  Corporation  by  Ed- 
ward III.,  contuns  ft  declaration  that  no  other  market 
shall  be  granted  by  the  Crown,  to  be  holden  within 
several  miles  of  the  city;  and  this  charter  was  the 
foundation  of  all  the  monopolising  proceedings  of  later 
i^es  concerning  Smithfield.  Consequent  on  this  dupli- 
cate system,  the  fur  of  St.  Bartholomew  became  a 
compound  of  two  distinct  furs,  or  a  fur  and  a  market. 
The  City  tair  was  a  market  for  live  stock,  and  for  mer- 
chandise ;  whereas  the  Priory  fair  was  for  merchandise 
only.  That  cattle  and  horses  have  been  sold  in  Smith- 
field  for  nearly  seven  hundred  years  is  certain ;  Fitz- 
stephen  mentions  the  existence  of  such  a  market  at  the 
time  he  wrote ;  but  how  long  before  that  period  the  same 
state  of  things  bad  endured,  does  not  seem  to  be  now 
known.  Two  hundred  years  later,  the  Corporation  held 
a  controlling  interest  in  the  market  by  prescription 
ratlier  than  by  any  spedific  charter;  nevertheless  the 
City  authorities  succeeded  in  obtaining  from  the  Crown 
the  charter  just  adverted  to.    In  what  manner  thia 
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chatter   affected  the   future   supply  of  cattle  to  the 
MetropoliBj  will  come  for  notice  in  later  pagee. 

Another  of  our  great  emporia  for  the  supply  of  food 
to  London,  Billingsgate,  can,  in  like  manner,  trace 
its  history  back  to  early  times.  A  'gate'  was  an  old 
Eogliab  name  for  a  sort  of  landing  place  on  the  banks  of 
the  Thames.  There  were  many  such ;  and  Billingsgate 
was  among  the  number.  Billing  was,  in  all  probability, 
the  name  of  the  person  first  instrumental  in  establishing 
this  landing-place.  It  is  true  that  Geoffry  of  Monmouth 
^ves  dignity  to  the  matter  by  telling  us  that  "Belin, 
a  king  of  the  Britons,  about  four  hundred  years  before 
Christ's  nativity,  built  this  gate,  and  named  it  Belin's 
Gate,  after  his  own  calling ;  and  when  be  was  dead,  hb 
body  being  burned,  the  ashes,  in  a  vessel  of  brass,  were 
set  on  a  high  pinnacle  of  stone  over  the  same  gate." 
The  story  of  King  Belin  has,  at  least,  this  advantt^e, 
that  we  cannot  disprove  it ;  but  Stow  takes  a  humbler 
view,  and  is  content  with  the  theory  of  some  merchant 
or  <utizen  named  Biling  or  Beling.  Be  the  real  origin 
what  it  may,  BilUngsgate  mointiuned,  in  very  early 
times,  a  rivalry  witb  Queenhithe  as  a  laodiog-place. 
One  was  utuated  to  tiie  east,  and  the  other  to  the  west 
of  liondon  Bridge;  but  both  were  well  located  for  the 
fish  trade.  The  fishing-vessels  brought  their  cargoes 
to  Billing^ate  and  to  Queenhithe ;  and  the  dealers  lived 
in  the  immediate  neighbourhood.  The  rivalry  seems 
to  have  depended  chiefiy  on  this  circumstance,  that  the 
revenues  of  the  one  belonged  to  the  City,  while  those  of 
the  other  were  dumed  by  the  Crown.  Queenhithe,  or 
the  Queen's  Haven,  was  a  kind  of  royal  unecure,  the 

DiqilizDdbyGoOgle 


33  THE   POOD  OF   LONDON.  Ch.  II. 

revenues  of  which  belonged  to  the  consort  of  the  Sove> 
reiga ;  and  many  were  the  Btruggles  to  m^ntaln  this 
right  in  a  flourishing  state;  for  in  1225  the  Cooetable  of 
the  Tower  was  commanded  hy  Henr;  III.  to  compel 
vesseU  to  bring  all  com  from  the  Cinque  Ports  to 
Queenhithe  only ;  and  two  years  afterwards  the  King 
issued  a  similar  mandate  in  respect  to  fish,  obviously 
with  a  view  to  replenishing  the  purse  of  his  lady  queen. 
There  was,  however,  a  strong  diBiocIination  on  the  part 
of  the  dealers  to  obey  these  orders.  The  ships  belong- 
ing to  the  citizens  of  London  were  exempt  from  some 
of  the  restrictions  placed  upon  others ;  and  this  exemp- 
tion was  probably  the  '  thin  end  of  the  wedge '  which 
Was  afterwards  driven  home  effectually. 

The  fourteenth  century  presents  very  sparing  in- 
formation coDcerning  the  food  of  London :  the  notices 
on  the  subject  in  our  early  chroniclers  being  but  few  and 
short.  During  the  reigns  of  the  first  three  Sdwards 
and  of  Richard  IL,  the  marketing  arrangements  at 
Smithfield  and  Billing^te  appear  to  have  become 
consolidated  and  extended;  but  of  other  large  places  of 
commerce  io  food  we  hear  little.  Mr.  Herbert  *  baa 
found  an  entry  in  one  of  the  City  records  which  telb 
something  concerning  the  butchers  of  London  in  the 
year  1355.  There  were  three  Butchers'  Companies  at 
that  time :  the  *  Butchers  of  St.  Nicholas'  occupied  the 
site  now  known  as  Newgate  Market ;  the  '  Batchers  of 
the  Stocks'  were  those  who  had  removed  from  shambles 
anciently  situated  at  Eastcheap  to  a  new  market  on  the 
site  of  the  present  Mansion  House  ;  while  the  *  Butchers 
*  Biitwyof  tbe  Livery  Compaoies,  i>  81. 

C,.;,l,ZDdbyG00gle 


Ch.  ir.      OBOCEES'  AND  TIKTNER9'  COMPANIES.         33 

of  Westcheap '  were  located  in  Cheapeide.  It  may  not 
be  correct  to  designate  these  u  separate  companies; 
bat  the  three  fraternities  contributed  respectively  9L, 
17/.,  and  82^  to  the  fund  in  aid  of  the  French  wars  of 
Edward  III. :  sums  which  must  not  be  estimated  by  a 
modem  standard  in  respect  to  their  smallness.  A 
*  flesh-market '  was  at  that  time  in  existeoce,  west- 
ward of  Temple  Bar,  in  a  place  called  Butcher  Row ; 
it  was  for  '  foreign '  butchers  —  that  is,  those  who 
brought  meat  from  the  country  in  carts  and  Bold  it 
just  without  the  bounds  of  the  city  liberties.  We 
hear  a  little  more  concerning  butchers  in  a  petition  to 
parliament  in  1380,  praying  that  slaughterers  may  not 
throw  blood  and  oSal  into  the  river  Fleet,  hut  do  their 
work  at  "  Knyghtsbrigg"  or  elsewhere. 

In  this,  as  in  former  centuries,  occasional  dearth 
afflicted  London.  Stow  speaks  of  two  bad  seasons  in 
BQOcesffloo,  1392  and  1393,  when  the  people  sickened 
by  eating  apples  and  nuts,  wanting  better  food,  and 
when  the  mayor  and  aldermen  advanced  com  at  very 
low  prices  to  the  poor. 

Mr.  Herbert  has  collected  some  curious  details  re- 
specting two  dasaes  of  London  traders  during  this 
century  —  Grocers  and  Vintners  —  illnstrative  of  the 
commercial  r^;ulations  of  the  age.  The  grocers,  it 
appears,  were  incorporated  in  1345,  under  the  deugna- 
tion  of  Pepperers,  pepper  being  then  the  chief  article 
sold  by  them.  The  word  *  grocer'  was  a  term  at  first 
employed  to  distingubh  merchants  of  this  ccMnpsny 
from  humbler  traders;  in  some  old  books  the  word 
signifies  a  merchant  who  dealt  wholesale  or  in  the  gross ; 
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but  ia  after  timea  the  expression  became  specially 
employed  ia  relation  to  kinds  rather  than  to  quantities 
of  goods.  An  old  historian  of  the  Grocers'  Company, 
quoted  by  Herbert,  claims  for  them,  however,  a  high 
rank  among  the  merchants  of  London.  *'  They  have 
been  the  most  universal  merchants  that  traded  abroad ; 
and  what  they  brought  home,  many  artists  of  this 
society  found  out  ways  afterwards  to  change  and  alter 
the  species,  by  mixture,  confection,  and  compoettion  of 
simple  ingredients ;  by  which  means  many  and  various 
ways  of  dealing  and  trading  passed  nnder  the  denomina- 
tion of  groceries ;  and,  indeed,  this  city  and  nation  do, 
in  a  great  measure,  owe  the  improvement  of  navigation 
to  merchants  originally  exercising  their  mystery,  as 
trading  into  all  foreign  parts  &om  whence  we  have 
received  either  spices,  drugs,  fruits,  gums,  or  other  rich 
aromatic  commodities."  The  other  company  men- 
tioned in  this  paragraph,  the  Vintners',  was  established 
or  incorporated  by  Edward  IIL  A  trade  in  wine  with 
Bui^ndy  had  originated  two  centuries  earlier,  conse- 
quent on  the  marriage  of  Henry  11.  with  Eleanor  of 
Aquitaine ;  Gascony  wine-merchants  were  allowed  to 
sell  wine  in  London :  a  course  which  led  to  many  con- 
teats  between  them  and  the  citizens.  £dward  III.  at 
length  gave  a  charter,  which  recognised  the  vintners  aa 
the  '  merchant  wine-tonncis  of  Gucoyne ; '  and  the 
company  was  composed  of  merchant-importers  and 
tavem-retfulers. 

Of  a  more  important  article  of  food  than  grocers  and 
vintners  furnish.  Bread,  the  early  notices  are  equally 
slight     In  '  Piers  Plowman,'  a  satirical  poem,  written 
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by  Robert  Longloode,  in  the  reign  of  Edward  III., 
there  ie  a  couplet :  — 

"  Wonlde  no  beggar  eat  bread  that  in  it  beane*  were, 
Bat  of  coket  and  demsntyne,  or  else  clene  irheate;" 

We  can  only  infer  from  this  that  bean-bread  was  eaten 
in  those  days :  not  by  whom.  In  relation  to  London, 
there  are  records  which  show  that  the  monks  of  Ro- 
cheater  were  owners  of  a  cornmill  in  Southwark  before 
the  Conquest.  The  Templars,  also,  at  a  later  date,  had 
mills  on  the  Fleet ;  and  a  complaint  was  made  by  the 
citizeoB  that  these  mills  diverted  and  interfered  with 
the  current  of  the  Fleet  (then  a  river,  now  a  sewer): 
this  compl^nt  led  to  an  official  inspection  by  the  Lord 
Mayor  and  the  Constable  of  the  Tower;  and  the  inspec- 
tion led  to  the  removal  of  the  mills.  About  the  middle 
of  the  thirteenth  century  there  were  floating  corn<mills 
on  the  Thames,  set  in  action  by  the  ebb  and  flow  of 
the  tide. 

Records  exist  to  show  that  the  varieties  of  food  ob- 
tainable in  England,  in  the  days  nnder  notice,  were 
little  if  anything  inferior  in  number  to  those  now 
known.  The  substantial  aoUds,  at  any  rate,  were  plen- 
tiful to  those  who  could  purchase.  In  one  of  the  later 
volumes  of  the  Camden  Society's  publications  *,  an  ac- 
count is  given  of  the  household  expenses  of  a  bishop  of 
Hereford  in  1289-90.  We  find  that  on  Friday,  a 
'  fish  day,'  there  were  provided  herrings,  eels,  lam- 
preys, salmon,  wine,  and  beer;  that  on  the  next  day 
there  were  the  same  kinds  of  fish,  together  with  hake- 
and  conger ;  that  the  Sunday's  table  was  graced  with 

■  Hooiehold  Book  of  Blibop  Svinfield,  b;  the  Rev.  J.  Webb. 
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pork,  mutton,  beef,  fowls,  pigeons,  and  larks;  that 
Monday  presented  mucli  the  same  bill  of  fare,  vith  the 
addition  of  ^gs,  saffiron,  and  spices ;  that  Tuesday  and 
Thursday  Tesembled  the  Sunday ;  while  Wednesday 
hod  the  same  fish  diet  as  Friday  and  Saturday. 

A  curious  account  of  the  etiquette  observed  at  the 
tables  of  the  great  about  this  period,  or  a  few  years 
later,  ia  contuned  in  the  *  Boke  of  Curtaaye,'  edited  by 
Mr.  Halltwell,  in  1841  *,  from  one  of  the  Sloane  MSS. 
A  guest  is  instructed  how  to  approach  a  great  man's 
gate,  how  to  seat  himself  at  dinner,  how  to  lay  hia 
trencher  and  cut  his  bread,  and  how  to  sit  upright; 
and  then  the  instructions  proceed  thus : — 

"  Bjt  not  on  thy  brede  ud  lay  Ut  doone. 
That  a  no  cortatye  to  nte  in  tonne ; 
Bat  breke  ai  mjcbe  u  thon  irylle  ete, 
The  remeliut  to  pore  thou  ihkUe  lete." 

He  is  directed  not  to  make  a  noise  while  eating,  and 
is  further  told,  — 

"  Let  not  thi  ipone  ttond  in  thi  dyicbe, 
Whether  thou  be  aerved  with  fletcbe  or  tjachx ; 
Me  Isy  hit  not  on  thi  djache  ijde, 
Bnt  cleuiM  hit  honeflly  wtthonl  pride ; 
Alio  SKhew,  vithonten  Etrjfe, 
To  fonl  the  borde-cloth  with  thi  knytc." 

He  is  told,  ■ — 

"  With  mete  ne  here  thi  knyfe  to  monthe." 

And  is  further  exhorted,  — 

"  Dip  not  thi  thombe  thi  drjnke  into, 
Thon  art  nnenrtuye  jt  thou  hit  do." 

•  Percy  Society'!  Fablicationi, 
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There  is  one  abort  passage  whidb  ^rea  a  little  in- 
formatioD  concemiDg  the  size  of  the  loaves  eaten  la 
those  days :  — 

"  Of  the  baker  now  tpckc  j  wjUe, 
And  vat  loDgM  hi*  office  ontylle ; 
Of  a  London  buiebcl  be  ahalle  bake 
m  loijt,  I  ondenake."  " 

The  same  old  manuscript  t  which  contiuns  these 
curious  rules  of  etiquette,  also  comprises  an  equaUy 
curious  system  of  cookery  '  done  into  verse.'  It  consists 
of  137  recipes,  each  occupying  on  an  average  about  a 
dozen  rhymed  lines.  Their  general  character  may  be 
judged  from  a  few  examples;  *  To  make  ven^ur  in  a 
nede;'  *  Gruel  of  almondea;'  'Butter  of  almonde 
mylke;'  *  Mylke  rostyd;'  'For  to  make  a  potage  of 
whelkes ; ' '  Blancmaung  of  iysshe ; '  '  Gruel  of  porke; ' 
*  For  to  boyle  fesanuts  and  p'trykysj'  •  Sawce  best  for 
capons  rostyd;'  *  Pi^es  in  sawce;*  'For  a  broth  of 
elys.'  One  recipe  will  show  how  a  '  goose  in  a  hotch- 
potch '  was  prepared  five  hundred  years  t^o :  — 

A oA  En  a  tinjist  pat. 

in  putt  tfyn  ifydt  nt  fp"'  itrj/kt 
CAc  Inatrr  anV  tnfinc  botti>  D'  Iskc 
9o  in  tf)i  aoit  anh  onoontf  Uit 
9  gohc  quantite  xtSer  ifiAr 
Sin  ttbut  isAia  cm  Ukt  aUa 
9tCa  cut  p'm  in  rr  ^au  mart  Va 
9'n  tit  t^f  jpat  on  pr  (grt 
fliOi  tot  &»k  itbc  for  gt  i^itrr 

*  If  the  *  Lnndon  boichel '  correiponded  with  a  bnahel  of  floor  at 
the  preaent  daj,  th»B  '1ot;«  '  mvtt  have  been  a  few  onnees  lighter 
than  onr  four-pound  loaTei. 

t  Sloaoe  USS.,  No.  1986. 
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Snti  jiaAt  a  Ipntrc  at  irtUt  antr  blntre 
9n1i  l^t  I)st  t!]crti)|)t)  fa;;  Iijit  U  galK 
Slatft  jpotDttcr  H)crta  anU  tfatt  iinan 
9tiV  maUt  it  tfiennt  ttiini  ^arit  honr. 

As  we  advance  onward  to  tbe  fifteenth  century  —  the 
century  in  which  the  conteats  hetween  the  rival  Houses 
of  York  nad  Laucaster  formed  the  chief  political  object 
of  attention  in  England —  the  notices  of  tbe  social  oon- 
ditioQ  of  the  people  become  more  numerous :  we  can 
learn  more  concerning  tbe  food  of  the  nation  generally, 
and  of  that  of  London  in  particular. 

In  respect  of  butchers'  meat,  there  is  reason  to  believe 
that  the  noble  and  the  workman  differed  more  than  they 
differ  now.  Excepting  in  the  principal  towns,  the  mass 
of  the  people  received  tbeir  chief  supply  of  meat  from 
the  feudal  barons  and  the  rich  monasteries.  As  there 
was  little  winter  feeding  for  cattle,  the  animals  were 
slaughtered  in  October  and  November,  and  put  into 
brine  :  there  was  thus  a  lai^  supply  of  salt  meat  for 
tbe  better  classes;  but  salt  fish  was  tbe  staple  winter 
food  of  the  people ;  and  this,  unrelieved  by  a  Bufficieacy 
of  vegetables,  gave  rise  to  many  diseases.  The  remark- 
able '  Household  Book'  of  the  Earl  of  Northumberland 
belongs  to  tbe  next  following  century ;  but  the  det^ls 
there  given  concerning  tbe  supply  of  meat  apply  equally 
to  the  century  now  under  notice.  Hume  ",  comment- 
ing on  this  book,  seeks  to  show  how  little  of  the  '  roast 
beef  of  Old  England '  could  have  fallen  to  the  lot  of 
the  people  in  those  days.  We  are  told  that  109  fat 
'  beeves '  are  to  be  bought  at  Allballow  tide,  besides 

•  HlsL  of  Eng.  cbap.  26.,  nolti. 
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24  lean  beeves ;  the  latter  are  directed  to  be  pot  into 
the  pastures  to  feed>  and  to  serve  from  Midsummer  to 
Michaelmas.  Now,  this  autumnal  penod  was  the  only 
time  duriDg  which  the  Earl's  family,  coDsiBtiDg  of  223 
persons,  could  obtain  fresh  beef;  during  the  rest  of  the 
year  the  beef  which  they  ate  was  salted.  Besides  the 
'  beeves,'  there  were  620  *  muttons,'  which  were  also 
eaten  salted  in  nil  except  the  autumnal  months;  the 
28  '  veals,'  25  hogs,  and  40  lambs  were  probably 
reserved  for  his  Grace's  table ;  the  servants  ate  salt 
meat,  accompanied  by  very  few  vegetables.  Working 
men  out  of  doors,  we  may  assume,  fared  no  better  than 
the  servants  of  a  grand  noble.  It  was  this  which  led 
Hume  to  say  that  "  there  cannot  be  anything  more 
erroneous  than  the  magnificent  ideas  formed  of  the 
Koaet  Beef  of  Old  England"  in  those  days. 

There  were  reasons,  also,  why  the  beef  could  not 
have  been  equal  in  quality  to  that  which  London  has 
obtfuned  in  later  days.  The  agriculture  was  bad ;  the 
management  of  live  stock  was  ae  imperfect  as  that  of 
vegetable  produce ;  the  cultivation  of  such  grasses  as 
lucerne,  sainfoin,  and  clover  was  little  known ;  the  root- 
crops  were  clumsily  treated ;  the  art  of  stalling  or  house- 
feeding  for  cattle  was  not  then  practised ;  and  there  was 
very  little  wherewith  to  feed  cattle  in  winter.  Hence 
it  is  probable  that  Young  England  eats  finer  beef 
than  Old  England  could  command.  The  few  fatted 
cattle  which  were  not  killed  and  salted  for  winter  use 
were  turned  out  soon  after  Micbaehnas,  to  shif^  as  they 
conid  during  the  cold  months ;  and  miserable  shifting  it 
must  have  been. 
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The  supply  offish  to  the  Metropolis  during  the  15th 
century  has  received  more  elucidation  than  that  of 
butcher's  meat,  partly  on  account  of  the  numerous 
records  preserved  by  the  Fishmongers'  Company. 
During  the  struggle  between  Queenhithe  and  Bil- 
lingsgate, an  nrrangement  was  made,  to  the  effect  that 
if  only  one  vessel  came  at  a  time  with  herrings,  sprats, 
eels,  whiting,  plaice,  cod,  mackerel.  Sec,  it  should  dis- 
charge at  Queenhithe,  and  the  cargo  be  there  sold  by 
retail ;  if  two  arrived,  one  should  discharge  at  Queen- 
hithe, and  one  at  Billingsgate ;  if  three,  two  at  Queen- 
hithe and  one  at  Billing^te. 

While  Queenhithe  yet  retained  its  position  as  a  fish- 
market,  the  streets  near  Thames  Street  received  a  cha- 
racteristic impress  from  the  congregating  of  fish-dealers. 
Old  Fish  Street  is  still  existing,  near  the  still  existing 
Queenhithe ;  and  in  this  street,  as  well  as  in  Old  Fish 
Street  Hilt,  the  fishmongers  were  wont  to  assemble. 
Stow  says,  in  relation  to  the  houses  in  these  streets, 
"  These  houses,  now  possessed  by  fiebmongers,  were  at 
the  first  but  moveable  boards  or  stalls,  set  out  on  market 
days,  to  strew  their  fish  there  to  be  sold ;  but  procuring 
license  to  set  up  sheds,  they  grew  to  shops,  and  by  little 
and  little  houses,  of  three  or  four  stories  in  height,  and 
now  are  called  Fish  Street.  Walter  Tuck,  fisbmongerj 
Mayor,  1349,  had  two  shops  in  Fish  Street,  overagiunst 
St.  Nicholas  church ;  the  one  rented  at  five  shillings  a 
year,  the  other  four  shillings."  Old  Fish  Street,  we 
find,  at  tlie  present  day,  to  be  a  quiet  thoroughfare 
parallel  with,  and  somewhat  northward  of,  Thames 
Street;  Old  Fish  Street  Hill  leads  from  the  one  to 
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the  other;  aod  Stow  speaks  of  a  stone  and  leaden  cistern, 
which  was  bnilt  near  the  northern  side  of  St.  Nicholas 
Church,  for  the  accommodation  of  the  fishmongers  in 
and  about  Old  Fish  Street.  The  same  authority  tells 
us  that  Friday  Street,  which  leads  from  Cheapside  to 
Fish  Street,  derived  its  name  from  the  circumstance 
that  the  fishmongers  who  dwelt  there  supplied  the  Fri- 
day's market  —  a  market  of  some  significance  in  the  old 
Catholic  times.  The  fish-market  at  Queenhithe  ex- 
tended east  and  west  from  Bread  Street  to  Old  Change ; 
Fish  Street  itself  was  much  wider  than  at  present,  thus 
affording  space  for  fish-booths;  and  in  1413itwas  a 
"  void  space,"  having  booths  only  along  the  centre. 

The  distance  which  the  fish  had  to  be  brought  from 
the  quay  at  Queenhithe  was,  as  will  be  seen  by  a  map, 
very  abort.  Yet,  as  the  distance  at  Billingsgate  was 
still  shorter,  fish-stalls  and  shops  gradually  became  nu- 
merous near  London  Bridge,  especially  in  the  line  of 
street  leading  from  the  bridge  to  Grass-church  or  Grace- 
church  Market ;  and  this  line  received  the  names  of 
New  Fish  Street  and  New  Fish  Street  Hill.  There 
is  a  record  of  two  fishmongers,  in  the  reign  of 
Edward  II.,  who  paid  respectively  the  sums  of  Ha. 
and  12*.  per  annum  as  rentals  for  their  shops  or 
stalls  in  this  street.  Another  fish-market  was  held  in 
one  of  the  streets  between  Queenhithe  and  Lon- 
don Bridge,  for  shell-fish  only.  Strange  it  certainly 
is  to  trace  the  changes  which  must  have  taken  place 
in  this  vicinity:  the  building  of  the  approaches  to 
new  London  Bridge  has  thrown  Thames.  Street,  as 
it  were>  into  a  ravine  almost  escaping  the  ken  of  those 
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who  Iiave  no  direct  bnetoess  thither;  and  the  mass  of 
Londonere  know  it  only  as  the  odd-looking  spot  whence 
one  steep  and  narrow  avenue  leads  to  the  'Citizen' 
steamboats,  another  to  the  '  Waterman '  steamboats, 
and  others  to  the  'Penny'  and  'Halfpenny'  boats, 
and  eo  od. 

The  regulations  concerning  the  sale  offish  in  London 
in  those  early  days  were  greatly  influenced  by  the  Fish- 
mongers' Company,  one  of  the  'twelve  great  Livery 
Companies.'  From  the  time  when  a  charter  gave  pri- 
vileges to  this  company,  those  privileges  were  employed 
as  a  weapon  wherewith  to  repress  the  dealings  of  such 
fishmongers  as  were  not  members  of  the  guild :  an  old 
story,  which  monopoly  repeats  over  and  over  agdin.  In 
the  reign  of  Edward  I.  stringent  regulations  were  laid 
down  for  the  management  of  the  fish  trade :  the  market 
price  waa  prescribed  beforehand  : — mackerel.  Id.;  tur- 
bot,  6d. ;  soles,  Zd.  per  dozen ;  pickled  herrings.  Id.  per 
score;  oysters,  2d.  per  gallon  ;  eels,  id.  per  hundred; 
while  the  profit  of  the  fishmongers  was  limited  to  Id. 
in  a  shilling.  The  influence  of  the  Crown,  under 
Edward  II.,  was  often  called  into  requisition  to  settle 
disputes  between  the  fish  dealers ;  the  fishmongers 
endeavoured  to  suppress  the  trade  of  the  itinerant 
dealers;  and  though  they  f^led  in  this,  they  succeeded 
in  preventing  any  other  person  from  selling  fish  in 
the  City,  unless  members  of  the  Fishmongers'  Com- 
pany. It  was  ordered  that  purveyors  for  the  Court 
should  be  first  served,  before  any  other  of  his  Majesty's 
subjects.  The  sellers  of  dry  and  of  wet  fish  formed 
ditferent  communities,   having  dificrent   interests  and 

C,.;,l,ZDdbyG00gle 


Ch.  il     bread  in  the  fifteenth  cbnturt.       43 

separate  places  of  assemblage;  but  ia  1483  a  new 
charter  was  granted,  by  which  the  different  branches 
of  the  trade  were  anited  in  one  body. 

Corn  and  bread  next  claim  notice.  The  London 
arrangements  in  the  fifteenth  century,  in  relation  to 
these  commoditiea,  do  not  seem  to  have  been  on  a  lai^e 
scale:  petty  interferences  by  persons  in  authority  were 
frequent ;  hut  there  are  few  records  extant  of  the  natare 
of  the  dealings.  In  the  'Faston  Letters,'  a  little  informa- 
tion is  given  concerning  the  price  of  com  in  Norfolk 
about  the  year  1480,  which  may,  perhaps,  serve  as  a 
guide  to  the  price  in  London.  The  Fastons  were  a 
wealthy  private  family  at  Norwich ;  and  Dame  Mar- 
garet Faston,  in  one  of  her  letters  to  her  son,  says, "  Aa 
for  your  barley  in  this  country,  it  cannot  be  sold  above 
lOd.  or  lit/. ;  that  is  the  greatest  price  of  barley  here; 
and  but  it  be  at  a  better  price,  I  purpose  for  to  do  it 
malt  (malt  it).  Malt  is  sold  here  but  for  \3d,,  and 
wheat  23.  or  26d.  at  this  time,  and  oats  12d."*  The 
quantity  here  indicated  is  supposed  to  have  been  the 
*  coomb'  of  two  bushels ;  for  in  another  letter  Margaret 
Paston  says,  "  malt  is  here  but  lOd.  a  coomb ;  wheat,  a 
coomb,  28</.;  oats,  a  coomb,  lOd."  These  prices  thus 
present  an  average  of  about  9«.  per  quarter  for  wheat. 

In  regard  to  the  London  com  trade,  the  name  Com- 
hill  points  to  the  locality  of  one  of  the  early  markets. 
There  was  another  com  market  at  St  Micfaael-le-Quem 
or  St.  Michael-ad-Bladum,  near  Foster  Lane  in  Cheap- 
side  ;  a  third  at  Queenhithe ;  others  of  minor  import- 
ance at  Newgate,  Leadenhall,  Grasschurch  or  Grace- 

*  '  Pulon  Letter),'  edited  hf  A.  BunBaj,  ii.  01. 
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charcb,  and  Southwark.  In  the  earl/  part  of  the  15th 
century,  a  place  of  confinemeat,  called  the  Cage,  was 
coDBtructed  close  to  the  conduit  on  Combill,  with  a 
pillory  and  a  pair  of  etocka  upon  it.  It  is  in  connection 
with  these  dread  implements  of  punishment  that  we 
hear  something  of  the  London  bakers ;  for  the  pillory, 
as  Stow  tells  us,  was  "  for  the  punishment  of  bakers 
offending  in  the  assize  of  bread,  and  for  millers  stealing 
of  com  at  the  mills."  We  learn,  from  Fuller  and 
Stow,  that  in  1435  Sir  Simon  Eyre,  Mayor,  erected 
the  Brst  pubUc  granary  at  Leadenhall ;  and  that  from 
thence  the  castom  arose  of  maintuoing  granaries  in  the 
City  under  corporate  control.  The  conduct  of  Sir 
Stephen  Brown,  Lord  Mayor  in  1438,  is  mentioned  with 
commendation,  inasmuch  as  during  a  great  dearth  in 
his  mayoralty,  "he  charitably  relieved  the  wants  of  the 
poor  citizens,  by  sending  ships  at  his  own  expence  to 
Dantzig,  which  returned  laden  with  rye,  and  which 
seasonable  supply  soon  sunk  grain  to  reasonable  rates.** 
The  nature  of  the  trade  in  groceries  has  been  already 
adverteil  to ;  and  it  need  only  be  mentioned  here,  in 
connection  with  the  15tb  century,  that  there  was  a 
City  officer  called  the  Oarbeller  of  Spices,  empowered 
to  enter  shops  and  examine  spices,  chiefly  to  detect 
adulteration.  The  Grocers'  Company  obtained  a 
share  in  the  appointment  of  this  officer  in  1450.  The 
articles  originally  placed  under  supervision  were  pepper 
and  other  spices;  but  galls,  rice,  currants,  aniseed, 
cummin  seed,  dates,  and  senna  were  af<terwardB  in- 
cluded. Concerning  prices  in  those  days,  there  are 
occauonal  entries  to  show  that  loaf  sugar  waa  rather  a 
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choice  laxarf,  commanding  a  high  price.  Mai^;aret 
Paeton  frequentlj  mentioDB  this  article  of  housekeep- 
ing ;  and  in  one  of  her  letters  she  says,  "  Bend  me  word 
what  price  a  pound  of  pepper,  cloves,  mace,  ginger, 
almonda,  rice,  galangal,  BaflPron,  rueins  of  Corinth  (cur- 
rants), greynes  (grains  of  Paradise),  and  comfits — of 
each  of  these  send  me  the  price  of  a  pound ;  and  if  it  be 
better  cheap  at  London  than  it  is  here,  I  shall  send  you 
money  to  buy  with  such  as  I  will  have."  Pity  that 
there  is  no  record  of  the  prices  furnished  to  the  thrifty 
housewife.  One  thing  we  leam  —  that  a  wey  of  salt 
sold  for  20a. 

There  is  no  want  of  informatioD  concerning  the 
sale  of  ale  and  beer  in  the  Metropolis  in  this  cen< 
tury.  As  to  the  vintnera,  we  gather  from  Stow  that, 
during  the  reign  of  Henry  YI.,  the  Lombard  mer- 
chants "  corrupted  their  sweet  wines, "  and  that  John 
Hanwell,  then  Mayor,  "  in  divers  places  of  the  city 
commanded  the  headea  of  the  bute  and  other  vessels  in 
the  open  streets  to  be  broken,  to  the  number  of  fifty, 
so  that  the  liquor  running  forth,  passed  through  the 
City  like  a  stream  of  rain  water,  in  the  sight  of  alt  the 
people."  This  Tinons  torrent  was,  however,  a  trifling 
affair  when  compared  with  the  production  and  con- 
sumption of  malt  liquors.  The  brewers  of  London 
formed  a  corporation  early  in  the  15th  century,  which 
exerdsed  much  influence  over  the  trade  generally.  In 
1423  they  ordered  that  "  retailers  of  ale  should  sell  the 
aame  in  their  houses  in  pots  of  peutre>  sealed ;  and  that 
whoever  carried  ale  to  the  buyer  should  hold  the  pot 
in  one  band  and  a  cup  in  the  other ;  and  that  all  who 
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had  pots  unsealed  should  be  fined."  In  the  next  year 
the  brewers  tried  to  curry  favour  Tvith  the  Lord  Mayor, 
John  Michelle,  "  a  good  man  and  raeek  and  soft  to 
speak  with ; "  they  made  him  a  present  of  an  ox  which 
cost  21s.  2d.,  and  a  boar  priced  30s.  Id.,  "so  that  he 
did  no  harm  to  the  brewers,  and  advised  them  to  make 
good  ale,  that  he  might  not  have  any  complaint  against 
them."  The  joyous  commendations  of  the  foaming 
tankard  were  quite  as  warm  iu  those  days  as  afterwards. 
Chaucer,  writing  early  in  this  century,  or  perhaps  a 
few  years  before,  had  something  to  say  of  the  South- 
wark  ale  and  its  potent  qualities  :  — 

"  The  miller  thst  for-droaken  wm  »11  psle. 
So  tbat  nnetliei  upon  hii  hora  he  uC, 
He  n'old  BTHlen  neither  hood  ne  hat, 
Ne  abiden  do  man  for  his  cnrteue. 
Bat  in  Pilate'i  Toil  he  gan  to  crie. 
And  iwore  b;  arme»  and  b;  blode  and  bonei," 

The  miller  declares  that  if  hia  back,  and  feet,  and  head 
be  bare,  he  will  care  not,  if  his  "  belly  have  good  ale 
enough ; "  and  he  makes  a  protestation,  — 
**  I  am  drooke.  I  Tldow  it  b;  mj  lona ; 
And  tberfore  if  ^at  I  minpeke  or  uy, 
Wile  it  the  ale  of  SoathweHc,  I  jon  pttj."  • 

The  shops  of  London  in  the  15th  century  have  re- 
ceived illustration  in  a  curious  old  poem,  '  London 
Lyokpenny '  (Lickpenny,  Lickpeny,  Lackpenny,  Lic- 
penye:  the  old  MS.  transcribers  were  not  very  par- 
ticular in  their  orthography).  It  was  written  by  John 
Lydgate,  a  monk  of  Bury ;  a  *  garrulous  monk,'  as 
some  term  him ;  a  '  drivelling  monk,'  as  a  few,  more 
•  Canterboty  Tale^  —  *  Tlw  Miller'a  Tale.' 
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severely,  express  it.  There  are  two  MS.  copies  of  the 
poem  \a  the  British  Museum,  differing  greatly  one  from 
another.  The  poem  records  the  fortunes  or  misfortunes 
of  one  Lyckpenny,  showiag  how  badly  a  nuin  may  fare 
in  the  great  Metropolis  with  empty  purse  and  pocket. 
He  was  doomed  to  see  rich  store  of  good  things  without 
having  wherewithal  to  purchase ;  and  the  poem  depicts 
the  scenes  of  these  ungratified  yearnings.  Thus  the 
provision  shops  of  London  are  pictured :  — 

"  Then  to  WeitiiiTDtler  Gate  I  presently  vent, 

When  the  lonn  -waa  at  hyghe  pryme ; 
Coohei  to  me  they  tooke  good  entent, 

And  proferred  me  bread  with  ale  and  -vyne, 

Rybbs  of  befe  both  ftt  and  M  tyne ; 
A  fayre  cloth  they  gan  for  to  aprede, 
But  wantyng  nony  1  night  not  he  spede. 
"  Tben  onto  London  1  dyd  me  hye, 

or  all  the  Und  It  bearyth  the  prjM  t 
Hot  pescodi  one  began  to  crye, 

Strabery  rype,  and  cherryeg  in  the  ryse  i 

One  bad  me  come  nere,  ftnd  bny  some  «pyce, 
Paper,  and  aayforne,  they  gan  me  bede ; 
Bat  for  lacks  of  mony  I  myght  not  spede." 

He  roamed  about  near  Cheapside  and  Newgate,  where 
the  mercers  and  drapers  tempted  him  with  velvets  and 
ulks,  which  he  lacked  money  wherewith  to  purchase. 
Then 

"  Come*  me  one,  cryd  hot  ibepea  feete ; 
One  cT^d  mftckerel ; " 

but  all  to  no  effect. 

"  Then  I  hyed  me  into  EMehepe ; 

One  crys  rybb*  of  befe,  and  many  a  pye ; 
Pewier  pot*  they  claller'd  on  a  hepe." 
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"  Tavenier  took  me  by  the  sleie ; 

Sir,  Myth  be,  irjll  jou  oare  wyooe  iiuj  7 
I  BDiwered,  that  cBiiDOt  much  me  grere, 

A  peiiy  can  do  do  more  than  it  m&j  : 

I  draiike  a  pjDl,  and  for  it  dyd  pay ; 
Y«t  tore  a  hmigerd  from  thence  I  gede. 
And  waiitTSg  my  mony  I  cold  not  »ped«." 

QuitUng  Lyckpenny,  and  the  ehops  and  stalls  which 
tempted  him,  it  maj  be  uaeful  now  to  Bee  how  far  the 
records  of  grand  feaats  illostrate  the  kinds  and  pricea  of 
articles  of  food  in  London  in  the  15th  century.  Id 
1827,  the  late  Sir  Harris  Nicolas  published  a  curious 
MS.,  two  copies  of  which  are  cont^ned  in  the  Britiah 
Museum  library :  it  is  a  *  Chronicle  of  Londoo,'  ex- 
tending from  1 189  to  1483 ;  and  under  the  date  1420 
an  account  is  given  of  the  banquet  prepared  for  the 
marriage  of  King  Henry  V.  with  Catherine  the 
daughter  of  the  French  king.  It  comprised  many  curi- 
ous '  soteltea,'  aa  they  are  called,  apparently  devices 
made  in  pastry  or  confectionary :  — "  A  sotelte,  a  tygre 
lokynge  in  e,  mirour,  and  a  man  rydyng  on  horseback 
armed  with  a  tygre  whelp  in  bis  barme  (bosom),  and 
throwynge  mirours  for  hia  de£ence ;"  *'  a  aotelte,  called 
a  pellican  on  hire  nest  with  briddis,  and  an  ymage  of 
Seint  Kateriae  with  a  whele  in  hire  hande  dysputing- 
with  the  hethen  clerkes;"  "  a  mete  in  paste  with  iiij. 
aungels  id  fourme  of  S^nt  E^terine  whele  in  the 
myddes."  This  being  a  Freoch  feast,  however,  and  the 
prices  not  ^ven,  we  may  pass  it  without  further  notice. 
Among  the  publications  of  the  Koxbut^he  Club  is  a 
volume  edited  by  Mr,  BotBeld  *,  detmling  the  expenses 
■  Hoasehold  Book  of  Sir  John  Howard. 
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of  a  country  family  betwe«D  the  years  1462  and  1469. 
Some  of  the  itemB  relating  to  food  are  curiouB:  — 


Ffor  peryi  (pean  or  perry  ?)         -            -  -  I 

Ffor  tJ  boUokyi  &  tiu  tcbeype     -            -  •  4  13    * 

Ffor  iiij  etponnya  &  siii  Mheconnyi  (ctdekenf)    -  14 

T  pypy*  of  byer     -            -            -            -  -  38    4 

A  potelle  TjDc      ....  -  g 

vj  lb  rayaonyi  off  conimce  (eomiitt)       -  •  IB 

A  botte  of  iMlmMyii          -            -            -  -  8  13    4 

ix  bBreUei  of  bere,  every  bsralle    .            -  ■  SO 

Three  pence  per  pound  for  currants  was  a  high  price 
for  those  days;  indeed,  all  foreign  produce  was  com- 
paratively dear.     An  entry  relating  to  a  date  somewhat 
later  (about  1490)  taken  by  Lysons  from  the  parish 
books  of  Eiugaton-upon-Thamea,  oontuna  the  folkiw- 
ing  items :  — 

>.   i. 
A  diihe  of  tjmAt       -  -  -  •  -10 

A  kylderkyn  of  three  htl^wnnye  bere  te  t  kylderkjn 

of  linggyl  bere        -  -  •  •  -    3    4 

7  boibelU  of  vbete      -  -  -  -  -    6    3 

H  bn^elli  rye  .  .  -  -  •     1     B 

3  (hepe  •  -  .  ■  -  -SO 

A  lambe  -  -  -  -  -  -14 

9  calrya  -  •  •  -  -  -04 


The  price  of  wheat  here  indicated  b  about  7t.  per 
quarter,  less  by  2*.  than  the  Norfolk  price  menti<aied 
by  Margaret  Parton  about  the  aame  timei 

But  the  London  feastB  are  more  ta  our  purpose  here. 
The  Companies  attained  a  great  pitch  of  luxury  during 
the  reign   of  Henry  IV.,  having  balls  in   which,  be- 
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fiidea  the  Mayor  and  Aldermen,  many  of  the  nobility, 
and  even  royal  princes,  sought  to  partake  of  <Mric  hos- 
pitality. "  Then  the  mighty  '  baron '  made  the  table 
groan,  towering  over  the  lighter  viands ;  'Airmentie 
with  venyson,'  brawn,  fat  swan,  boar,  conger,  '  sea- 
hog,'  and  such  other  delicacies  as  were  stored  '  above 
the  salt;'  whilst '  sotelties'  of  the  Company's  trade  or 
patron  saint  '  marvelouslye  cunnyng  ywrought,'  re- 
called the  origin  of  the  fraternity;  and  midst  the 
election  ceremony  that  succeeded,  the  '  brethren  and 
fiusteme  were  cheered  with  voydes  of  spice  brede, 
ypocrae  and  comfits,'  to  the  renewed  music  of  the 
minstrels  or  '  waits,'  or  the  higher  merrimeDt  of  the 
London  clerks  '  playing  some  holy  play.'  ....  We 
find  mention  made  of  the  porpobe,  and  of  the  conger, 
in  the  fish  course ;  of  the  baron,  or  '  ribbes  of  beef,'  as 
it  is  termed,  amongst  the  meats ;  and  of  innumerably 
more  '  delicacies '  of  other  kinds  amongst  their  poul- 
try, spices,  and  in  their  desserts ;  not  to  mention  the 
eupemumerary  '  entremets '  which  were  then  common, 
and  consisted  of  delicious  little  dainties  to  keep  the 
appetite  in  play  between  the  courses."  • 

The  Brewers'  Company,  at  their  election  dinner  in 
1419,  provided  a  store  of  good  things,  the  prices  of 
which  are  fortunately  recorded  in  the  company's 
books: — 


2   necki    of 

mQttoD,   a 

a  gdloBt  frumenty 

breuu,lSiE 

larrowboiie*    a    S 

agdlonicreun    . 

eiWMIB-- 

-  15    0 

I  pottel  fre»h  greau 

12  coniu  - 

-    3    D 

Salt 

200  egg. - 

-    1    6 

1  qutn  of  honey  - 

*  HUt.  of  the  Livery  Compuiiei,  i.  76. 
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DiTera  ([MCM 
Porter»ge  of  waler 


II  gallom  red  vine 
4  gaUoiu  milk 


White  bretd 
Trencher  breul    - 
Pbjd  cake* 
Half  a  bubel  floor 
1  kilderkin  good  •!« 
1  qnait  Tinegar    • 


There  were  also  Uie  items,  Os.  id.  for  '  waahiog  the 
napery,*  1*,  4(L  'given  to  the  minetrelB,'  and  3*.  id. 
'  to  John  Hardy,  cook,  for  him  and  hia  servants.' 

In  the  record  of  another  Brewers'  feast,  in  1425,  the 
following  items  appear :  — 


Hogihead  Guconj  Tin 

KildeiUn  peno;  ale 

Sgeete    - 

40  eapont 

40  coner* 

4S  partridge* 

12  iroodeocki 

13^  dof.  ttatU  birdt 

3  doi.  plOTcn 

18  dol.  Urka 

e  doi.  little  Urda  - 

S}  lb  paDdr«  de  pepir 

alb  tngre  bUneh  - 


Besides  Sd.  each  for  the  services  of  ten  assistant  cooks, 
4d.  for  rushes  on  the  floor,  and  6d.  for  washing  table- 
cloths. 

Passing  now  from  the  15th  to  the  16th  centoiies,  it 
is  obserTable  that,  socially  speaking,  the  difference  be- 
tween the  two  oenturiea  was  very  marked ;  for  the  in- 
crease of  regal  power,  and  decrease  of   the  feudal, 


t.    d. 

Porpeyt  - 

a  10 

Oriten  and  mnMela 

0   e 

Salmon  and  herring 

0  IS 

Atiamon 

0  at 

Codling'a  he*!     - 
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greatly  lesBened  tbe  dependence  of  the  people  on  the 
nobles ;  while  the  diBeolution  of  the  monastic  establieb- 
tnentB  threw  many  thousands  of  the  poor  upon  thdr 
own  resourceB,  instead  of  relying  for  parUal  rapport 
upon  the  rich  abbeys  and  convents.  One  of  the  effects 
of  this  latter  change  is  noticed  in  an  old  song  in  the 
Somersetshire  dialect,  printed  in  Percy's  *  Ileliqaes  of 
Andent  Poetry,'  and  evidently  written  soon  after  the 
dissolution  of  the  monasteries :  • — 

"  rU  tell  tbM  what,  good  vdlowe, 

Before  tlie  Tiian  vent  hciioe, 
A  boahel  of  the  bett  wheale 

Wu  f  oold  for  TOnrtMDpeDce ; 
And  rortj  «^t  r  pom;, 

Thit  were  twth  good  ud  aew." 

The  meat-rapply  for  IJondon  continaed  to  be  fur- 
nisbed  through  the  medium  of  Smithfield,  Hie  mariceti 
as  expluned  tn  a  former  paragraph,  was  maintained  by 
a  charter  giwiting  excluure  privileges.  When  the 
charter  declared  that '  for  ever '  should  rach  and  such 
monopolies  be  secured,  kings  and  mayors  little  dreamed 
that  a  time  would  come  when  two  or  three  millions  of 
human  beings  would  be  munly  dependent  for  their 
supply  of  butchers*  meat  on  the  purchases  made  in 
Smithfield  market.  It  shows  how  cautious  charter- 
givers  should  be  in  unng  the  small  but  significant  words 
'  for  ever.'  Men,  too,  abstuned  from  meat  on  lenten 
days  more  generally  than  in  our  times ;  and  on  this,  as 
on  other  grounds,  the  consumption  of  meat  per  bead  is 
supposed  to  have  been  lees  than  at  present  Thus  the 
population  was  small,  the  consumption  per  head  small, 
and  the  area  of  Smithfield  quite  removed  from  tbe  busy 

C,.;,l,ZDdbyG00gle 


Cb.  IL        SHITHFIELD  IK  THE  TUDOB  TIUE8.  53 

centre  of  London  traffic;  it  was  only  the  two  little 
words  above  noticed  that  imparted  a  miechteTOiu 
character  to  the  charter  of  1327. 

Of  the  actual  condition  of  Smithfield  in  the  16th 
century,  we  hare  little  account ;  but  on  the  occurrence 
of  a  plague  in  1593,  a  proclamation  waa  issued  to  sus- 
pend Bartholomew  &ir  or  market  for  that  year,  on 
sanitary  grounds;  and  this  proclamation  reveals  a  few 
facts.  It  was  ordered,  "  That  in  the  usual  place  of 
Smithfield  there  be  no  manner  of  market  for  any  wares 
kept,  nor  any  stalls  or  booths  for  any  manner  of  mer- 
chandize, or  for  victuals,  suffered  to  be  set  up ;  but  that 
the  open  place  of  the  ground  called  Smithfield  be  only, 
occupied  with  the  sale  of  horses  and  cattle,  and  of  stall 
wares,  as  butter,  cheese,  and  such  like,  in  gross,  and  not 
by  retuL  And  for  vent  of  woollen  cloths,  kerseys,  and 
linen  cloths,  to  be  all  sold  in  gross,  and  not  by  retail ; 
the  same  shall  be  all  brought  within  the  Close  Yard 
(afterwards  called  Cloth  Fair)  of  Bartholomew's,  where 
shops  are  there  continued.  And  that  the  sale  and 
vent  for  leather  be  kept  in  the  outside  of  the  ring 
io  Smithfield,  as  hath  been  accustomed."  From  this  it 
appears  that  cattle,  horses,  drapery,  leather,  and  pro- 
bably many  other  commodities,  were  sold  in  the  open 
area  of  Smithfield  in  the  reign  of  Elizabeth. 

Towards  the  close  of  the  same  reign,  a  pamphlet  was 
published  — '  Briefe  Note  of  the  Benefits  that  grow  to 
this  Bealme  by  the  Observance  of  Fish  Days,'  by  John 
Er8wicke,inI59S.  Concerning  butchers' meat,  Erswicke, 
a(%er  showing  that  there  were  154  fish  days  and  211 
flesh  days  in  a  year,  argues  thus :  —  "  Let  ua  say  there 
X  3 
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be  60  botchers  that  be  freemen  within  the  City,  and 
every  butcher  to  kill  weekly,  the  one  with  the  other, 
5  beeves  apiece,  that  Bame  amonnteth  to  13,600  beeves. 
•  The  foreigners  "  (oa  the  non-freemen  were  often  called) 
*'  in  the  suburbs,  and  such  as  come  out  of  the  country 
to  serve  the  markets  in  the  City,  as  it  is  credibly 
affirmed,  kill  and  utter  in  the  City  weekly  four  times 
so  many  as  the  freemen,  which  amounteth  to  54,000. 
So  joining  the  beeves  uttered  by  the  freemen  and 
foFcigneis  together,  they  extend  to  67,600.  If  we 
will  now  know  what  number  of  beeves  might  be  spared 
in  a  year,  by  one  day's  abstinence  in  a  week,  let  us  say 
in  the  week  are  five  days  accuetomably  served  with 
flesh  (for  that  Friday  and  Saturday  are  by  the  lawa 
days  of  abstinence),  whereof  one  being  taken  away,  the 
rest  but  four;  in  like  case,  divide  the  said  67,500  into 
five  parts,  and  the  fifth  part  spared  by  the  fifth  day's 
abstinence  b  13,500." 

Unless  the  grounds  whereon  Erswicke'e  curious  esti- 
mate was  based  were  known,  we  could  not  determine 
its  degree  of  trustworthiness.  This  may  be  learned, 
however,  that  country  butchers  brought  dead  meat 
into  London  for  sale. 

Of  tbe  London  butchers,  a  few  scattered  notices  are 
to  be  met  with,  relating  to  different  periods  in  the  I6th 
century.  Stow  mentions  that,  in  1547,  upwards  of 
forty  provision  stalls  or  boards  stood  in  Stocks'  market 
(where  the  Mansion  House  now  stands);  eighteen 
butchers  paid  together  41/.  annually  rent  for  eighteen 
of  these  stalls.  In  another  place  he  records  that 
'foreign  butchers'    were   not  allowed  to  sell  meat  at 
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Leadenhall  tnarket  until  1533.  It  was  at  that  time 
ordered  that  butchen  should  not  demaud  more  than  a 
halfpenny  a  pound  for  heef,  and  a  halfpenny  and  half  a 
farthing  per  pound  for  mutton.  Stow  adds  that  this 
order  had  not  been  found  to  work  well ;  for  "  before 
that  time  a  fat  ox  was  sold  in  London  for  six-and- 
twen^  shillinga  and  eight  pence  at  the  moat;  a  fat 
wether  for  three  shillings  and  four  pence ;  a  fat  calf  the 
like  price ;  a  fat  lamb  for  twelve  pence ;  pieces  of  beef 
weighing  two  pounds  and  a  half  at  the  least,  yea  three 
pounds  or  better,  for  a  penny,  on  every  butcher's  stall 
in  this  City,  and  of  these  pieces  of  beef,  thirteen  or 
fourteen  for  twelve  pence ;  fat  mutton  for  eight  pence 
the  quarter ;  and  one  hundred  weight  of  beef  for  four 
shillings  and  eight  pence,  at  the  dearest."  The  gist  of 
Stow's  argument  is,  that  the  price  of  meat  was  lower 
before  the  issue  of  the  royal  ordinance  than  afterwards. 
It  appears  that  the  '  foreign  *  or  suburban  butchers  for 
a  long  time  occupied  standings  in  the  *  High  Street  of 
the  Lime  Street  Ward,'  probably  Leadenhall  Street, 
where  they  took  up  their  station  on  Wednesdays  and 
Saturdays ;  but  they  afterw  ards  passed  over  into 
Leadenhall  market,  and  pud  city  dues  for  standing- 
room. 

A  carious  scrap  ofinformatioQ  is  given  by  Stow  in  re- 
lation to  the  sale  of  pigs  in  London  in  the  days  of  Queen 
Elizabeth.  There  was  at  that  time  in  Threadneedle 
Street  an  establishment  called  St  Anthony's  Hospital 
The  officers  charged  with  the  inspection  of  the  dty 
markets  were  accustomed  to  condemn  diseased  or  ill- 
conditioned  swine,  and  to  slit  their  ears.     One  of  the 
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proctors  of  St.  Anthony's  was  accustomed  to  tie  a  bell 
sroaod  the  necks  of  these  luckless  aoiinals,  and  let 
them  feed  on  the  dnnghilU.  "  No  man  would  hurt  or 
take  them  up ;  but  if  any  gave  to  them  bread  or  other 
feeding,  such  would  thej  know,  vatch  for,  and  da^y 
follow,  whining  till  they  had  aomewhat  given  them. 
Whereupon  was  raised  the  proverb,  *  Such  an  one  will 
follow  such  an  one,  and  whine  as  it  were  an  Anthony 
pig.'  But  if  suoh  a  i»g  grew  to  be  fat,  and  came  to 
good  liking  (as  oftentimes  they  did),  then  tbe  proctor 
would  take  him  up  to  the  use  of  the  liospitaL"  —  Sound 
philosophy  on  the  part  of  the  proctor. 

The  sale  offish  in  London  remiuned  during  the  16th 
century  more  or  lebs  nnder  the  control  of  the  com- 
panies. It  has  been  stated  that  in  the  preceding  cen- 
tury the  stock-fish  mongers  were  united  with  the  reat 
in  one  body ;  but  in  1506  they  were  disunited,  and  so 
remuned  for  several  years:  the  two  companies  having 
each  one  hall  in  Old  Fish  Street,  New  Fish  Street, 
and  Tbunes  Street  The  stock-fishmongers  were  a 
more  important  body  of  men  than  the  dealers  in  other 
fish ;  they  kept  up  a  large  store,  and  required  the  com- 
mand of  considerable  capitaL  The  great  fiuniliee  were 
accustomed,  towards  the  dose  of  autunm,  to  lay  in  a 
store  of  dried  ling,  or  herring,  or  other  fish,  and  preserve 
it,  interlaid  witli  pease-straw,  for  winter  use ;  and  the 
principal  London  dealers  in  this  article  of  food  became 
thus  men  of  extenBive  dealings.  The  famous  Walworth, 
mayor  of  London  during  the  turbulent  times  of  Wat 
Tyler,  was  a  stock-fishmonger ;  and  so  was  Lovekin, 
who  was  four  times  mayor,  and  who  rebuilt  the  church 
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of  St  Michael  in  Crooked  Lane,  bentlea  founding  a 
hospital  at  EingatoD-upon-Tbames. 

The  attempts  to  indace  LondoiierB  to  become  a  Sab- 
eating  people  have  been  many  and  Yoried.  A  statute 
passed  in  1546,  for  the  '  Abstinence  of  Fleeh,'  imposed 
penalties  on  persons  who  ate  flesh  on  fish-days ;  and 
in  anotber  Act  dated  1562,  [at  the  *  Uaintenance  of 
the  Navy,'  these  penalties  were  much  increased.  Pri- 
vate theorists  as  well  as  public  legislators  took  up  the 
matter.  The  pamphlet  of  John  Erswicke,  lately  quoted, 
had  for  its  object  the  substitution  of  fish  diet  for  flesh 
diet  He  states  that  the  noD-observaoce  of  the  r^^- 
lations  bad  greatly  injured  the  fish-trade;  that  her 
Majesty's  navy  snfiered  from  want  of  a  growing  body  of 
fishermen-sailors;  that  many  sea-coast  towns  had  fallen 
into  decay ;  that  Londoners,  by  eating  more  fish,  would 
benefit  the  fishers,  fisb-dealers,  shipwrights,  ropemakers, 
and  net-makers  of  such  towns;  and  that  the  market- 
arrangements  of  fanners,  in  respect  of  poultry  and  dury 
produce,  were  disturbed  by  the  large  demand  of  the 
Londoners  for  beef  and  mutton. 

Harrison's  account  of  the  bread  eaten  in  England  in 
the  time  of  Elizabeth  does  not  indicate  much  that  was 
favourable  to  the  condition  of  the  people.  "The 
bread,"  he  says,  "  throughout  the  land  is  made  of  such 
grains  as  th^  soil  yieldeth;  neTerthelesse  the  gentilitie 
commonlie  provide  themselves  suflicientlie  of  wheat  for 
their  owne  tables,  whilst  their  household  and  poore 
neighbours,  in  some  shires,  are  inforced  to  content 
themselves  with  rie  and  barleie ;  yea,  and  in  time  of 
dearth,  maine  with  bread  made  either  of  bran,  peasen, 
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or  otee,  or  of  altogether,  and  aome  kcoihb  among ;  of 
which  Bcoui^e  the  poorest  doe  soonest  tast,  uth  they 
are  least  able  to  provide  themselree  of  better,"*  That 
oats  and  rye  were  mach  used  in  those  days  we  leara 
from  one  of  the  '  Household  Books,'  where  entries  occur 
of  '  otmell  to  make  the  poore  folkea  porage,'  and  '  rie- 
moll  to  make  breade  for  the  pDore.*f 

Beverting,  however,  more  particulariy  to  the  supply 
of  London  with  bread,  it  appears  that  corn,  being  the 
■staff  of  life,'  was  an  especial  object  of  protective  care 
on  the  part  of  the  state.  During  the  dynasty  of  the 
Tudors  a  multiplicity  of  roles  appeared  relating  thereto. 
One  prohibited  com-dealers  from  having  more  than 
ten  quarters  of  com  in  their  possession  at  one  time,  and 
authorised  justices  of  the  peace  to  enter  bams  and  order 
any  surplus  qnantities  to  be  sold.  Another  imposed  a 
heavy  penalty  on  persons  who  bought  com  to  sell  again. 
A  third  lud  down  the  curious  commercial  equation,  that 
when  a  farmer  bought  com  for  seed,  he  roust  sell  an 
equal  quantity  of  com  from  his  store.  A  fourth  gra- 
ciously ordained,  that  although  there  might  be  a  few 
com-dealere  or  *  badgers'  to  purchase  com  at  furs  and 
markets  for  the  supply  of  ciUes  and  towns,  yet  they 
must  be  licenced  by  three  justices  of  the  peace,  they 
must  be  householders,  they  mnst  be  not  less  than  thirty 
years  of  age,  they  must  be  either  husbandl  or  widowers, 
they  must  renew  their  licences  annually,  and  they  must 
^ve  security  agunst '  engro8«ng*  and  '  forestalling.'} 
The  corporation  of  London  put  in  force  a  plan  for 

*  De*criptiiiD  of  EDglaod,  p.  ISS. 

i  HoDMhold  Book  of  Sir  Edward  Coke,  1S9G. 
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eatabliehing  public  granaries,  filled  when  corn  could  be 
purcbased  at  a  low  price,  and  opened  at  a  moderate 
price  wben  com  abould  become  dear.  The  moUve  was 
a  kind  one ;  but  the  result  showed  that  the  plan  is  not 
fitted  for  adoption  in  a  countiy  like  England,  where  so 
much  is  left  to  individual  enterprise.  Several  of  the 
mayors  had  formed  granaries  in  times  of  scarcity ; 
and  it  came  gradually  to  be  r^arded  as  a  corporate  duty. 
In  the  year  1521,  according  to  Stow,  the  granaries  or 
'garners'  in  the  cuty  were  nearly  empty,  a  state  of 
things  evidently  regarded  as  alarming ;  carts  came  from 
Stratford  every  morning  laden  with  bread;  and  "there 
was  such  a  press  about  them,  that  one  man  was  ready 
to  destroy  another,  in  striving  to  be  served  for  their 
money."  The  mayor,  however,  purchased  a  large 
quantity  of  com  and  stored  it  in  the  city  gamers  in 
Leadenhall  and  elsewhere ;  and  a  spedal  encomium  is 
passed  on  him  in  respect  that  he  "  kept  the  market  eo 
well,  that  he  would  be  at  Leadenhall  by  four  o'clock 
in  the  summer  mornings;  and  from  thence  he  went  to 
other  markets,  to  the  great  comfort  of  the  citizens." 

It  was  not  for  the  purpose  of  giving,  but  of  selling  at 
ft  price  below  that  of  the  market,  that  these  granaries 
were  kept  up :  not  mere  charity,  but  commerce  softened 
by  kindness.  Some  of  the  corporate  proceedings  in 
relation  to  the  public  granaries  were  injudi(»ous ;  others 
were  powerless ;  and  others  tended  to  show  that,  after 
due  allowance  for  purity  of  motive,  such  plans  are  ne- 
cessarily inferior  to  the  every-day  operations  of  volun- 
tary trading.  On  one  oocauon  it  was  ordered,  owing 
probably  to  the  general  state  of  the  supply,  that  nouQ 
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of  the  com  ihould  be  sold  below  tbe  lowest  price  ia  the 
DMiket ;  and  on  other  occaaioiiB  the  exact  quantity  was 
preeoribed  which  Bhould  be  eold  od  a  particular  day. 

The  mode  ia  which  funds  were  provided  for  storing 
the  granaries  was  peculiar.  Id  1521  the  Common 
Counml  passed  a  i««oludon  to  borrow  lOOOi.  from  the 
'  Fellowships  of  sundry  Mysteries  and  Crafts  of  the 
City,'  that  is,  from  the  great  companies.  The  share  to 
be  lent  by  each  company  was  stated ;  while  the  wardens 
of  the  companies  determined  the  sfaare*  to  be  pud  by 
each  individual  member.  On  some  occauone  the  com- 
panies did  "lovingly  grant,  assent,  and  agree  to  dis- 
burse and  lay  out,  by  the  way  of  loan,  for  the  provision 
and  baying  of  certain  wheat,"  sums  of  money  of  greater 
or  lesser  amount.  At  other  times,  however,  the  com- 
panies did  not  receive  these  applications  in  a  very 
gracious  spirit ;  and  when  they  asked  for  a  return  of 
the  money,  they  were  occauonally  o6Bred  com  instead, 
when  the  city  granaries  happened  to  be  better  supplied 
than  the  city  co6ers.  In  1573  the  compames  must 
have  been  refractory,  for  the  Corporation  obtMued  from 
the  Crown  the  issue  of  a  mandate  commanding  them  to 
assist  in  storing  the  granaries,  and  ezpresuve  of  her 
Majesty's  'grief  and  displeasure'  at  their  laxity.  A 
change  was  made  some  few  years  afterwards,  by  virtue 
of  which  the  companies  were  deemed  to  be  owners  of 
the  com  parchased  with  their  money :  under  proviso 
that  the  com  should  be  stored  in  the  corporation 
granaries  at  Bridge  house,  and  subjected  to  the  con- 
trol of  the  Lord  Mayor  and  Aldermen.  The  grana- 
ries were  divided  into  twelve  sections,  each  appropriated 
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to  one  of  the  twelve  great  oitj  companies.  Under 
this  arrangement  the  companies  stored  the  graoariee 
with  5000  qaarters  of  com,  which  they  were  obliged  to 
sopply  to  the  Corporation  at  28«.  per  quarter.  This 
indicates  an  enormous  increase  of  price  beyond  that 
which  prenuled  in  the  preceding  oenttuy. 

The  Pepyuan  Library  at  Cambridge  contains  a 
cnrions  drawing  representing  the  granaries  and  oom- 
mills  at  the  end  of  old  London  bridge,  abont  the  year 
1578;  there  ware  two  water-wheels  nnder  the  granaries, 
between  two  of  the  starlings  of  the  bridge ;  and  tbeaa 
wheels  worked  the  mlll-etones.  The  companies  had 
also  ovens,  ten  is  nnmber,  rendering  the  whole  a  great 
flour-&ctory  and  bakehouse.  "  Sir  John  Throston," 
Hys  Strype,  "  eometime  an  embroiderer,  then  gold- 
smith, and  one  <^  the  sberifis  in  1516,  left  200^  to- 
wards bnildii^  these  ovens."  The  Corporation  exer- 
cised control  both  over  the  quantity  and  the  price  of 
any  com  purchased,  operative  against  brewers  as  well 
as  bakers. 

The  above  detuls  will  suffice  to  show  that  the  supply 
of  bread  to  the  Metropolis  in  the  16tb  century  was  a 
sub}ect  of  much  •olii»tnd&  The  sate  of  sugar,  spioeB, 
and  similar  commodities,  was  diiefly  controlled  by  the 
Grocers*  Company.  One  entry  in  the  books  of  this 
company  *,  dated  1561,  is  to  the  eSeat  that  the  "  bags 
and  remnantes  <rf  certeyne  evil  and  naynte  pepper  " 
were  ordered  to  be  conveyed  over  sea  to  be  sold ;  but 
the  dust  of  the  "  evil  pepper,  symamed  ginger,"  was 
to  be  burned.  Thus  it  appears  that  the  company, 
■  liver;  CompciuM,  L  Sac 
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althoagh  holding  a  reverend  care  for  the  healtli  of 
their  fellow-atizem,  did  not  scruple  to  send  the  "  evil 
pepper  "  for  eale  to  the  inhabitants  of  other  coimtries. 
In  1562,  the  company  made  an  order  tfaat"gn>cerie 
wares  should  not  be  sold  in  the  streetes,  fi^es  onlie 
excepted ;"  and  that  the  apothecaries,  "  freemen  of  the 
oompante,  should  not  use  or  ezennse  any  drugs,  simple 
or  compound,  or  any  other  kynde  or  sorte  of  potecarie 
wares,  but  snoh  as  shall  be  pure  and  peifyt  good."  In 
157 1,  one  King,  a  member  of  the  company,  and  certun 
others,  "  makers  of  comfytes,  were  chained  before  the 
wardynes  for  their  misdemeanours  in  minglinge  starche 
with  the  Buger  and  such  other  thinges  as  be  not  tolerated 
nor  suffered;  and  the  said  King  having  now  in  his 
place  a  goode  quantitie  of  comfytes  made  with  corse 
stuffe,  and  mingled  as  aforaud  with  starch  and  such 
like,  it  was  ordered  that  the  comiytes  should  be  put 
into  a  tub  of  water,  and  so  consumed  and  poured  out." 
It  was  further  ordered  that  "  everie  of  the  comfyt- 
makers  shall  be  made  to  enter  into  bondes  in  201.  that 
they  shall  not  hereafter  make  any  biekitte  but  with  olere 
sugar  onlie,  nor  make  any  comfyte  that  shall  be  wrought 
upon  seeds  or  any  other  things,  but  with  clere  soger 
onlie."  Three  faots  are  made  evident  by  these  curious 
orders: — that  groceries,  drugs,  chemicals,  and  con- 
fectionary were  sold  largely  by  the  same  persons ;  that 
the  Grocers'  Company  exercised  great  power  over  the 
sellers  of  such  commodities ;  and  that  the  art  of  adul- 
teration was  not  left  for  later  years  to  invent 

Many  London  trades  were  at  that  period  made  sub- 
jects of  patent  monopolies.    Queen  Elizabeth  granted 
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several  such  patents,  either  to  favour  individiials  or 
in  return  for  a  money  contribution.  "  The  Engliah 
Sovereigns  had  always  been  entrusted  with  the  su- 
preme direction  of  oommerdal  police It 

was  their  undoubted  prerogative  to  regulate  coin, 
weights,  and  measures,  and  to  appoint  fairs,  markets, 
and  ports.  The  tine  which  bounded  their  authonty 
over  trade  had,  as  usual,  been  but  loosely  drawn. 
They  therefore,  as  uBual,  encroached  on  the  powers 
which  rightfully  belonged  to  the  legislature.  The 
encroachment  was,  as  usual,  patiently  boma  till  it 
became  serious.  Bat  at  length  the  Qaeeu  took  upon 
herself  to  grant  patents  of  monopoly  by  scores.  There 
was  scarcely  a  fiunily  in  the  realm  which  did  not  feel 
itself  a^rieved  by  the  oppression  and  extortion  which 
this  abuse  natomlly  caused.  Iron,  oil,  vin^^ar,  coal, 
saltpetre,  lead,  starch,  yam,  skins,  leather,  glass,  could 
be  bought  only  at  exorbitant  prices.  The  House  of 
Commons  met  in  an  angry  and  determined  mood.  It 
was  in  vain  that  a  courtly  ounori^  blamed  the  Speaker 
for  suffering  the  acts  of  the  Queen's  Highness  to  be 
called  in  question.  The  language  of  the  discontented 
party  was  high  and  menacing,  and  was  echoed  by  the 
voice  of  the  whole  nation.  The  coach  of  the  chief 
minister  of  the  Crown  was  surrounded  by  an  indignant 
populace,  who  cursed  the  monopolies,  and  exclaimed 
that  the  prerogative  should  not  be  suffered  to  touch  the 
old  liberties  of  England.  There  seemed  for  a  momeut 
to  be  some  danger  that  the  long  and  glorious  reign  of 
Elizabeth  would  have  a  shameful  and  disastrous  end. 
She,  however,  with  admirable  judgment  and  temper, 
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declioed  the  coateat,  put  henelf  at  the  head  of  the  re- 
forming party,  redressed  the  grievance,  thanked  the 
Commons  in  touching  and  dignified  hmguage  for  their 
tender  care  of  the  general  veal,  brought  back  to  herself 
the  hearts  of  her  people*  and  left  to  her  sncoeseore  a 
memorable  example  of  tho  way  in  which  it  behoves  a 
ruler  to  deal  with  public  movements  which  he  has  not 
the  means  of  resisting.""  "We  diall  presently  see,  how- 
ever, that  the  monopolies  were  only  snspended ;  for  the 
system  revived  in  the  next  century. 

In  respect  of  the  trade  in  malt  liquor,  some  of  th« 
London  brewers  of  the  16th  century  brewed  partly  for 
exportation  to  the  Low  Countries.  A  complaint  was 
made  to  the  Treasurer  of  England,  in  1686,  that 
"there  was  deceit  in  the  vessels  of  beer  that  were 
transported ;  that  under  the  name  of  these  passed  many 
barrels  stufifed  with  prohibited  goods,  as  pike-beadsj 
halberd-heads,  pistols  and  match,  candles,  and  soles  of 
shoes  of  new  leather,  cut  out  in  purs  of  all  sizesj  and 
the  like ;  the  bungs  of  the  barrels  b^ng  besmeared  with 
a  little  yeast ;  to  the  hindrance  of  the  commonwealth, 
and  the  profit  of  enemies."  It  appears  also,  that  foreign 
merchants  repacked  the  same  barrels  with  silk,  and  sent 
them  over  to  England  as  empty  casks;  the  brewers, 
smearing  the  bungs  with  yeast,  delivered  the  casks  at 
certain  bouses  as  if  filled  with  beer,  *  to  the  hindrance 
of  the  Queen's  Customs.' 

The  English  ale  of  early  days  was  poor,  weak  drink, 
with  broom,  bay-berries,  or  ivy-berries  Instead  of  hops. 
Hops  were  not  cultivated  in  England  until  about  1524; 
•  UManUj,  HinoTf  arEngUnid,  i.  eh^  L 
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and  the  malt  w&s  frequently  mixed  with  oata.  After  it 
became  customary  to  use  hops,  the  stronger  liquor 
bittered  with  that  plant  obtained  the  name  of  beer;  but 
in  truth  there  never  has  been  any  clearly-marked  die- 
tinctton  between  the  meaning  of  the  two  words  ale  and 
beer.  Stow  says,  that  in  1585  there  were  about 
twenty-six  brewers  in  the  city  and  in  Westminster; 
some  of  whom  were  foreignera,  who  brought  over  with 
them  the  art  of  cuIUvatiog  hope.  These  brewers  are 
stated  to  have  produced  646,960  barrels  of  beer  in  the 
year.  Most  of  the  breweries  stood  near  the  hanks  of 
the  Thames ;  and  some  of  them  brewed  chiefly  for  export 
to  foreign  countrieB. 

In  those  days,  when  sovereigns  deemed  their  subjects 
unable  to  eat,  or  drink,  or  dress  properly  ivitbout  go- 
vernment supervision,  the  ale-drinking  of  theLoodonera 
occasionally  excited  alarm.  During  the  reign  of  Eli- 
zabeth, the  governing  authorities  suppressed  many  of  the 
ale-houses,  on  the  plea  that  tiieir  number  was  more 
than  sufficient  for  the  legitimate  wants  of  the  inhabit- 
ants. But  the  sellers  and  brewers  of  malt  liquor  were 
subject  to  other  supervision,  —  that  of  the  corporation. 
It  relates  to  a  period  somewhat  earlier  than  the  I6th  cen- 
tury; but  the  following  incident  will  exemplify  the 
mode  in  which  this  superviuoo  was  sometimes  exercised. 
Bobert  Chichele,  the  Mayor,  sent  for  the  master  and 
twelve  of  the  members  of  the  Brewers'  Company  to 
appear  at  the  Guildhall;  to  whom  John  Fray,  the  re- 
corder, *  objected  a  breach  of  government,  for  which 
20^  should  be  forfeited,  for  selling  dear  ale.'  After 
much  dispute  about  the  price  and  quality  of  malt. 
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vberwD  Whityngtone,  the  late  Mayor,  declared  '  that 
the  brewers  had  ridden  into  the  country  and  foreatalled 
the  malt,  to  raise  ita  price,'  they  were  couTicted  io  the 
penalty  of  iOi. ;  "  whiiA  objecting  to,  the  masters  were 
ordered  to  be  kept  in  prison  io  the  chamberlain's  cus- 
tody, until  they  should  pay  it,  or  find  security  for  the 
payment  thereof.  The  Mayor  and  Aldermen  having 
gone  home  to  their  meat,  the  brewers  asked  the  cham- 
berlain and  clerk  what  they  should  do  ?  who  bade  them 
go  home,  and  promised  that  no  harm  should  come  to 
them ;  for  all  this  proceeding  had  been  done  but  to 
please  Richard  Wbityngtone,  for  he  was  the  cause  of 
all  the  aforesud  judgment."  The  Richard  Wbityng- 
tone of  this  curious  transaction  was  the  far-&med  hero 
of  the  oat,  and  the  stone,  and  the  sound  of  Bow 
bells.' 

The  feastings  of  the  16th  century,  like  those  of  earlier 
date,  are  worthy  of  notice,  in  so  far  as  they  convey 
information  concerning  the  kinds  of  food  purchaaed,  and 
the  prices  piud.  As  for  the  personnel  of  a  great  man's 
dining  hall,  nothing  can  be  more  striking  than  the 
establishment  of  Cardinal  Wolsey,  as  described  by 
Cavendish,  and  as  embodied  by  Mr.  Charles  Kean  in 
his  revival  of  Shakspere's  *  Henry  the  Eighth.'  It  is 
the  provisioning  arrangements,  however,  for  which  such 
matters  are  here  noticed. 

The  '  Northumberland  Household  Book'  has  already 
been  adverted  to.  This  remarkable  document  relates 
to  the  household  expenses  of  the  Karl  of  Northumber- 

*  Herbert,  L  fiS. 
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Isnd,  about  ^e  year  1512,  at  his  coatlea  of  Wreaill  and 
Iiekinfield  in  Yorkshire.     The  fc^owing  are  among 
many  eotriea  relating  to  the  pricsea  of  provisions :  — 
When,  6j;  Sd.  per  qr.  |       Stit,  4».  per  qr. 


Wine  4J.  la*.  4<{.  per  ti 
AJb,  2d.  per  gmU. 
Bread,  Id.  for  6  Iostci. 
Beer,  J<1  pergalL 
ToDsg  cattle,  10*.  eseh. 
Sheep,  1(.  5d. 
Hop*,  13*.  id.  per  cirt. 
Hklt,  *d.  per  qr. 


Pej^er,  U.  4A  p«r  lb. 
Mace,  9*.  p«r  lb. 
CloTet,  Si.  per  11>. 
Oinger,  4i.  per  lb. 
Pranet,  l^dL  per  lb. 
Sugar,  *i<L  per  lb. 
Comuts,  id,  per  lb. 


Some  of  tlie  pricea  are  remarkable ;  a  pound  of  mace 
was  more  C08tty  than  five  sheep.  The  store  of  pro- 
visions for  a  year  waa  prodigiously  large,  as  the  follow- 
ing will  show :  — 

114  '  beevei,'  >t  ISj^  4(L  for  '  fttt,'  and  8«.  for  '  Ufa.' 
S67  'mottona,'  at  I*.  Bd. 
95  ■  poorki,'  at  it. 
SB  '  veiUi,'  at  U.  Sd. 
60  lamb^  at  lOd.  and  U. 
140  Moekfiih,  at  i^d.  each. 
)41  idt  fl«h,  at  4d. 

9  barrel!  vhite  herring,  at  lOi.  the  barrel. 
104  *care  nit  lalmon,  at  6d. 
8  firkini  lalt  itargeoi],  at  lOj.  the  firkin. 
S  kegi  rnlt  eela,  at  4t.  the  keg. 
530  lb.  hopi,  at  13(.  id.  per  owt. 
40  galloBS  vmegar,  at  4d.  gallon. 

It  ie  not  less  intereatJng  to  note  the  kinds  of  viands 
taken  at  breakfast  hy  the  rich  and  noble  in  those  daye. 
The  bill  of  fare  for  *  lenten  breakiasta'  runs  thus :  — 

**  For  my  Lord  and  Lady, 

A  loaf  of  bread  in  treocheri,  3  ninchettea,  a  qnatt  of  bear,  a 
quart  of  vine,  S  piecei  of  uli  fish,  S  bacon'd  berring*,  4  while 
Iicrring*  or  a  diab  of  ipnti.' 
r  3 
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Other  lenteo  breakfaata  are  duly  set  forth  for  '  my 
Lord  Percy,  and  Maiater  Thomas  Percy,'  for  the  '  Nur- 
serie  of  my  Lady  Mai^aret  and  Mtuster  Ingram,'  for 
<  my  Lady's  Gentlewomen,'  for  '  my  Lord's  Gentle- 
men,' and  BO  on  through  the  different  grades  of  the 
household.  On  'flesh  days'  the  breakfasts  naderwent 
modification :  — 
"  For  m;  Lord  and  mj  laAj, 

A  Iraf  of  bread  in  trenehert,  !  manebettcs,  1  qiuit  of  beer,  a 
qosrt  of  wine,  half  a  chine  of  mnttoD,  or  ellet  a  ebine  of  beef 
boil-d. 

"  For  my  Lord  Pert;  and  Mr.  Thomaa  Percj, 

Haifa  loaf  of  lunuehold  bread,  a  mancbette,  1  potell  of  beer,  a 
cbekjnge,  or  elles  3  mattoo  boaet  boil'd. 

"  For  the  nnnerie  of  mj  Lady  Margaret  and  Mr.  Ingram, 
A  manchette,  I  qoart  of  beer,  and  3  matton  bonea  boil'd. 

"  For  my  Lady's  Oentlevomen, 

A  loaf  of  bonMhold  bread,  a  potell  of  beer,  and  3  mutton  bonei 
boil'd,  or  elle*  a  piece  of  beef  boil'd." 

From  a  'brewing'  which  took  place  at  Wresill,  we 
leam  that  61b.  of  hops  were  employed  with  6  quarters 
of  malt. 

But  it  is  of  London  food  and  feasts  that  this  chapter 
more  especially  treats.  There  is  a  record  extant  of 
the  list  of  viands  provided  for  the  funeral  repast  of  Sir 
John  Bedstone,  Lord  Mayor  in  1531.  There  are  the 
payments  made  to  the  '  Pykemonger,'  the  '  Palter,'  the 
*  Bowcher,'  the '  Mylke-wyffe,'  the  '  Brewer,'  the '  Vyn- 
tener,'  the  '  Grocer,'  the  *  Baker,'  the  '  Chandeler,'  and 
the  '  Cooke.'  Sugar  was  7d,  per  lb. ;  eggs,  8  for  a 
penny ;  butter,  4id.  per  gallon ;  swans,  6s.  each ;  rab- 
bits, 2d.  each ;  pigeons>  lOd.  per  dozen ;  a  sirloin  of 
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beef,  2<.  id.;  'four  maiyboDes,'  Sd.;  creana,  9d,  per 
gallon ;  ale,  3«.  8rf.  per  barrel ;  '  bere,'  U.  per  kilder- 
kin; 'half  a  veale,'2<.  Bd.;  claret,  iOd.  per  gallon; 
dried  currants,  Sid  per  lb. ;  salt,  4d.  per  peck.  These 
prices  are  worthy  of  note,  not  only  for  the  contrast 
with  those  of  modem  times,  but  for  the  inequality  of 
cheapness  (so  to  speak)  among  the  items  themselves. 

The  books  of  the  Ironmongers'  Company  contiun  an 
entry  relating  to  the  cost  of  a  breakfast  in  1542.* 
Among  the  items  are,  a  neck  and  breast  of  mutton,  6d. 
a  piece  of  beef,  4d. ;  a  breast  of  Teal,  9d. ;  a  goose,  9d. 
two  couple  of  rabbits,  12d.;  bread,  Gd.;  sugar,  pepper, 
cIoTes,  mace,  and  saffron,  6d. ;  '  onyons  and  erbya,'  Id. 
mustard  and  vinegar,  Id.;  butter,  Id.;  beer,  7d. 
claret  and  red  wine,  6t.;  water,  Id;  'the  cook,  turnspit, 
and  woman  for  dressing,'  8d. 

Although  Massinger  wrote  somewhat  later,  his  '  City 
Madam'  may  be  taken  as  a  tolerably  correct  picture  of 
London  usages  towards  the  close  of  the  16th  century. 
Holdfast  thus  laments  bis  master's  extravagance :  — 

"  Uen  DU7  talk  of  connDy  Chriitmsi  uid  court  glattoD^, 
Th«ir  thirtj  pounds  for  bntter'd  eggs,  their  pies  of  cups'  toognei. 
Their  pbetsanU  drench'd  nith  unbergriie  ;  the  cucues 
Of  three  fat  irethem  brnii'd  for  grarj,  to 
Make  lauce  for  a  lingle  peacock :  yet  their  feaaU 
Were  &Ma,  compued  with  the  CitT*!." 

Whereupon  ensues  a  conversation  between  Tradewell 
and  Holdfast :  — 

«  TndmtO.    Wlial  dev  daini  j 
Wu  it  thou  moTmar'st  at  P 

*  Lixery  Companiee,  ii.  607. 
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"  HoU/atL    Did  70a  B«t  obMrra  tl  i 
Then  ver«  three  (acking  pig*  serv'd  np  in  k  diih, 
T«'en  IVotii  th«  coir  m  toon  *■  fkirou'd, 
A  fortuigtit  fed  witli  datea  ani  mniokdiDe, 
Thai  ti«od  mf  DMsUr  in  tweniy  nwlu  kpieM^ 
Betides  the  podding!  in  (h«r  belliet,  made 
Of  I  know  tMt  «h*t.     I  dare  iwear  the  cook  that  dretl  it 
Wat  the  deTil,  diignia'd  like  a  Datehniaii."  ■ 

In  the  year  1575  the  Lord  Mayor  ordered  the  fol- 
lowing tariff  of  prices  for  poultry  to  be  observed.  First, 
by  Bbopkeepera:  —  capons,  164,  to  20(£;  geese,  8d. 
to  14d, ;  pigeons,  I6d,  a  dozen ;  chickens,  Zd.  to  id. ; 
rabbits,  id,  to  5d.  i  swans,  6(.  to  7s. ;  cranes,  6s. ; 
herons,  2s.  6d. ;  turkey  cocks,  3^. ;  turkey  chickens. 
Is.  id. ;  woodcocks,  6d. ;  snipes,  if^d. ;  hens,  7d.  to  9d. ; 
plovers,  Sd.  to  id. ;  larks,  Sd.  to  8d.  per  dozen ;  black- 
birds, \0d.  per  dozen  ;  partridges,  \0d. ;  eggs,  4  a  penny. 
Secondly,  in  the  market: — coneys,  3d.to-id.i  larks, 
61^  a  doi«n ;  woodcocks,  5d. ;  chickens,  id. ;  capons, 
lid.  I  pigeons.  Is.  a  dozen  ;  geese.  If. ;  eggs,  5  a  penny. 
This  is  a  remarkable  example  of  corporate  interference 
with  prices- 
One  more  example  may  be  presented.  Mr.  Brayley  f 
gives  extracts  from  a  household  account,  under  date 
1594-5,  belonging  to  an  inhabitant  of  the  parish  of  St. 
Michael  Bassetshaw.  Among  the  items  which  indicate 
price,  are — a  fore  quarter  of  lamb,  2$.  2d.;  a  capon, 
Is.  2d.;  a  quart  of  malmsey,  Sd.;  a  lamb,  63,;  12 
pigeons,  2s.  id. ;  28  eggs,  8d. ;  3  pecks  of  flour,  2s.  6d, ; 
a  side  of  veal,  6d, ;  a  calf's  head,  lOd. ;  a  pint  of  claret, 
Zd. ;  a  peck  of  oysters,  id. ;  50  oranges,  9d. 

*  '  City  Uadam,'  Act  U.  Sena  1.  f  Londiniana,  a.  47. 
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Pass  we  on  now  to  the  next  century. 

The  "  Betlers  of  oxen,  eheepi  awinei  and  such  like," 
eaye  Stow,  writing  at  or  near  the  oommenoement  of 
the  17th  oentnry,  "  remain  in  their  old  market  of 
Smithfield ; "  and  so  they  were  destined  to  renutin  for 
two  ceDtories  and  a  half  longer.  Some  years  later, 
during  the  reign  of  Charles  I.,  a  charter  woe  given  to 
the  corporation  of  London,  granting  very  predse  and 
extensive  powers  over  the  mai^et  at  Smithfield.  While 
the  charter  firom  Edward  IIL  prohiUted  the  formation 
of  any  cattle  market  elsewhere,  the  charter  from 
Charles  L  held  out  an  inducement  to  the  corporation 
to  expand  the  market  at  Smithfield  when  the  increase 
of  popula^n  in  London  should  increase  the  demand  for 
cattle. 

Concerning  the  supply  of  poultry.  Stow  states  that 
about  his  time  (1603)  the  poultry-dealers  removed  from 
the  Poultry  to  Gracechurch  street  and  St.  Nicholu 
shambles.  He  further  mentions  a  place  called  Scalding 
alley,  near  the  Poultry,  where  the  poulterers  were  wont 
to  Bcald  their  feathered  commodities. 

Much  onrioua  information  concerning  the  market 
arrangements  of  London  ia  to  be  met  with  in  a  pam- 
phlet published  in  1647 :  —  <  Ten  aeveral  Orders  to  be 
put  in  Execution  by  the  Lord  Mayor  and  Aldermen  of 
London,  for  the  Price  and  Sale  of  Meal,  Flesh,  Butter, 
and  other  Commodities ;  and  to  prevent  Disorders  in  the 
Markets ;  with  the  Penalties  to  be  inflicted  upon  every 
Person  or  Persons  which  shall  not  obey  the  same.'  The 
pamphlet  opens  with  a  declaration  that  the  supply  of 
food  in  London  is  very  scarce,  and  that '  r^raters  and 
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forestallers '  have  been  instrumental  in  keeping  up  the 
price.     Hence  the  following  Orders :  — 

"  Firtt.  In  all  the  inarketB  of  this  City,  no  victual 
shall  be  sold  but  by  the  price  set  by  the  Akyor  of  ^e 
City. 

"  Second.  No  man  eball  forestall  any  victual  coming 
to  the  market  as  for  to  buy  in  any  inn  or  other  privy 
place,  or  yet  coming  to  the  market,  whether  it  be  found 
in  the  hands  of  the  buyer  or  the  seller,  under  pun  of 
forfeiture  of  the  same;  and  no  inn-holder  shall  suffer 
anything  to  be  sold  in  hia  house  upon  pun  of  forty 
shillings. 

"  T^ird,  No  man  shall  regrate  any  victual  which  ia 
in  the  market,  or  buy  any  victual  to  ingrate  in  the 
market ;  so  that  the  commons  can  or  may  have  any  part 
of  such  victual,  as  in  special  such  aa  be  known  for 
hucksters  or  other  people  occupying  their  living  by  such 
victual  as  they  would  so  ingross,  under  pain  of  such 
victual  so  regrated ;  provided  always  that  any  steward 
for  any  noble  feast  may  buy  or  ingrate  such  victual  as 
ia  convenient  for  the  same  feast. 

**  Fourth.  No  butter  shall  be  sold  but  according  to 
the  time  of  the  year  allowed. 

"  Fifth.  No  poulterers  shall  decelvably  occupy  the 
market  to  sell  any  stale  victual,  or  such  as  the  poulterers 
of  this  City  do  stand  in  strange  clothing  so  to  do,  under 
pain  of  forty  shillings  and  forfeiture  of  such  victual 

"  Sixth.  No  hucksters  shall  stand  or  sit  in  the 
market  but  in  lower  places  and  ends  of  the  market,  to 
the  intent  that  they  may  be  perfectly  known,  and  the 
■tranger  market  people  have  the  preheminence  of  the 
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market,  ander  pain  of  three  sbtUings  and  fonr  pence  if 
the  hucksters  disobey  the  same. 

"  Seventh.  No  unwholesome  or  stale  victaal  shall 
be  sold  under  pain  of  forty  shillings  and  four  pence,  and 
forfeiture  of  the  same  TictoaL 

"  Eighth.  No  butcher  or  his  servant  shall  use  to 
drive  any  oxe  or  oxen  a  trot  in  the  streets,  but  peace- 
ably ;  and  if  any  oxe  happen  to  be  let  go,  when  be  ia 
prepared  for  slaughter,  the  butcher  shall  forfeit  two 
shillings,  besides  recompence  if  any  person  be  hurt 
thereby." 

The  Mnth  and  Tenth  Orders  relate  to  restrictions 
agunst  selling  '  meaaeU  boge,'  and  '  old  stale  victuaL' 
Not  the  least  characteristic  among  these  rules  is  that 
which  gives  favour  to  the  '  steward  for  any  noble 
feast.' 

Throughout  the  I7th  century  the  r^utationa  for  the 
sale  of  fish  in  I^ondon  underwent  little  change ;  but 
just  before  the  dose  of  the  century  an  Act  was  passed 
to  limit  the  powers  of  the  principal  fishmongers  at 
Billingsgate,  and  allow  a  better  chance  to  their  poorer 
brethren.  It  appears  that,  partly  through  the  influence 
of  the  Fishmongers'  Company,  street  hawkers  had  not 
been  allowed  to  buy  of  the  fishermen,  whereby  the  fish- 
mongeta  held  the  control  of  prices;  they  were  also  io 
the  habit  of  employing  one  or  two  of  their  body  to  buy 
for  the  whole,  thereby  limiUng  still  further  the  chance 
of  competition. 

But  the  com  and  bread  trades,  in  the  17th  century, 
were  nnder  much  more  stringent  regulations  than  the 
fish  trade.     The  Court,  the  corporation,  and  the  com- 
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panics,  were  corioasly  mixed  up  in  theae  regulations. 
Mr,  Herbert  qnotea  a  letter  from  the  officere  of  the 
King's  household  to  the  wardens  of  the  Grrocers'  Com- 
pany, dated  September  27.  1622.  It  has  a  most  affeo^ 
tionate  commencement,  and  a  most  aignificant  purport : 
"  To  our  loving  friends  the  wardens  and  aaaietantB  of 
the  Company  of  GrocerB  of  the  City  of  Lcmdoo.  After 
our  hearty  commendations :  Whereas,  by  the  neglect  of 
His  Majesty's  parveyors,  his  house  is  at  this  time  alto- 
gether unfurnished  with  wheat,  by  means  whereof  l^ere 
is  a  present  want  of  one  handred  quarters  of  wheat  for 
the  service  of  hie  household :  we  do,  therefore,  pray 
and  desire  you  that  out  of  your  stock  Hie  Majesty  may 
be  supplied  with  thirty  or  forty  quarters  of  your  best 
and  sweetest  wheat,  until  his  own  proTiw>n  may  be 
brought  in,  the  which  we  do  faithfully  promise  shall  be 
paid  unto  you  again  in  November  next  at  the  furthest." 
Whether  the  worshipful  grocers  responded  to  this  ap- 
peal does  not  appear.  During  the  reign  of  Charlee  L, 
arbitrary  in  this  as  in  many  other  directions,  unpleasant 
contentions  often  arose  concerning  the  <»ty  gamers.  In 
1630,  the  companies  were  ordered  to  pay  to  the  poor  a 
fine  of  three  shillings  for  every  bushel  which  they  might 
neglect  to  provide  according  to  their  due  proportion ; 
in  the  next  year,  when  ordered  to  purchase  oom  from 
abroad,  they  flatly  refused;  and  in  1632,  the  wardens 
of  some  of  the  companies  were  actually  committed  to 
prison,  for  neglecting  to  supply  their  graQarie&  Some- 
times the  corporation  and  the  Companies  oould  not  pur- 
chase com  in  certun  specified  counties  without  permis' 
NOD  of  the  Lords  of  the  CounoL     On  one  occasion  the 
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city  anthoritiea  were  in  collision  with  the  count; 
magistrates  daring  a  period  of  Bcsruty ;  the  fcHiner  wish- 
ing to  draw  com  to  London,  and  the  latter  wishing  to 
retain  it  in  the  country.  Sometimes  the  government 
bonght  of  the  city  for  the  nse  of  the  navy ;  while  on 
other  occasions  the  dty  purchased  of  the  gOTemmeQt4 
Many  wranglinga  took  place  between  the  conflicting 
authoriUes ;  and  it  became  evident  that  the  system  of 
public  granaries  had  outlived  its  uses.  The  great  fire 
of  1666,  whioh  bamt  out  the  granaries  and  ovens,  may 
be  said  to  have  hnmt  oat  the  eyetem  alio ;  for  the 
public  granaries  were  not  again  revived. 

Irrespective  of  the  regulations  concerning  com,  there 
was  a  tight  bold  mainttuned  upon  the  bakers.  Stow, 
collecting  information  from  all  sources  then  available, 
tells  us  how  that  in  earlier  times  there  was  a  bread 
market  in  Bread  street ;  that  there  was  a  large  public 
bakehouse  in  Basing  lane  ;  that  at  one  time  the  bakers 
were  "bonnden  to  sell  no  bread  in  their  shops  or 
honeee.  bat  in  the  market ;"  that  at  another  time  they 
were  ordered  to  bring  their  bread  to  market  in  basketB> 
that  they  might  be  held  responsive  for  quality ;  that  at 
a  later  date  a  Stratford  baker,  as  a  panishment  for  sell- 
ing light  loaves,  was  drawn  on  a  hurdle  through  the 
London  streets,  with  a  fool's  cap  on  bis  head,  and  light- 
weight loaves  suspended  about  his  neck.  Coming 
down  to  the  century  now  under  notice,  it  appears  that 
the  bakers  were  narrowly  watched  by  the  city  autho^ 
rities  as  Icmgas  the  granaries  were  kept  up;  sometimes 
the  bakers  were  prohibited  from  buying  meal,  except  at 
the  dty  granaries,  and  then  cmly  in  such  quantities  and 
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Ht  such  times  and  prices  as  the  authorilieB  might  deter- 
mine. The  London  bakers,  too,  were  exposed  to  a 
peculiar  kiad  of  rivalry  from  those  of  Stratford.  These 
latter  bought  com  vhich  was  brought  down  the  river 
Lea,  and  then  made  it  into  bread  for  the  London 
market ;  they  came  almost  daily,  by  the  Whitechapel 
route,  with  long  carts  laden  with  bread ;  they  took  up 
their  station  in  Cbeapeide,  between  what  are  now  Gutter 
and  Foster  lanes,  as  well  as  in  Comhill  and  Grace- 
church  street.  The  bread,  Stow  tells  us,  was  "  two 
ounces  iu  the  penny  wheat  loaf  heavier  than  the  penny 
wheat  loaf  baked  in  the  city." 

The  asnze  of  bread,  to  which  much  importance  was 
attached  during  many  centuries,  was  a  declaration  of 
the  weight  that  each  kind  of  loaf  should  possess.  The 
penny  loaf  was  a  standard  by  which  other  loaves  were 
judged.  With  us,  in  the  present  day,  the  41b.  loaf 
becomes  cheaper  when  com  is  cheaper;  whereas  in 
former  days  the  penny  loaf  became  lai^er  when  com 
was  cheaper.  It  is  difficult  to  understand  the  principle 
whereon  the  corporation  or  the  legislature  could  deter- 
mine what  would  be  a  &ir  or  what  an  unfair  price  for 
a  loaf  of  bread.  Kor  is  it  more  easily  to  be  seen  why, 
as  was  once  the  case,  the  bakers  should  be  prohibited 
from  baking  loaves  of  household  bread  to  sell  at  more 
than  twopence  each,  except  at  Christmas;  nor  why, 
'  except  at  funerals,  and  at  Christmas,  and  Easter,'  they 
should  be  debarred  the  liberty  of  making  and  baking 
and  selling  spice-cakes,  buns,  biscuits,  or  other  spice- 
bread, 

Jt  appears,   irom   Markham,   that  oatmeal  was  in 
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those  daya  much  eaten  in  Engtisb  bouseholda.  It  was 
made  into  meat  pottage,  milk  pottage,  and  gniel.  Hg 
speaks  of  "  six  several  kinds  of  good  and  wholesome 
bread"  made  with  oatmeal ;  of  oatcakes,  with  and  with- 
out an  admixture  of  wheaten  flour ;  of  haggas  or  haggusj 
made  of  oatmeal,  and  blood,  and  the  liver  of  either 
sheep,  calf,  or  swine,  "of  whose  goodness  it  is  in  vain 
to  boast,  because  there  is  hardly  to  be  found  a  man  that 
doth  not  aflect  tbeni ; "  and  of  washbrew  or  flammery 
or  flummery,  mode  of  oatmeal  boiled  to  a  jelly  and 
flavoured  with  houey,  wine,  beer,  ale,  or  milk,  accord- 
ing to  inclination.  The  ungronnd  oat  appears  also  to 
have  been  much  employed  for  food.  Of  these  oat-grits 
were  nuide  puddings  or  pott,  with  blood,  suet,  and 
herbs,  if  the  puddings  were  to  be  '  black,'  but  with 
cream,  eggs,  bread  orumbe,  suet,  currants,  and  spices,  if 
for  *  white.'  Oats  and  eggs  to  stuff  a  roast  goose,  are 
recommended.  For  seamen,  a  suggestion  is  made  to 
eat  oats  boiled  till  they  burst,  and  then  mixed  with 
butter ;  "  which,  although  seamen  call  amply  by  the 
name  of  lobloUy,  yet  there  is  not  any  meat,  how  signi- 
ficant soever  the  name  be,  that  is  more  toothsome  and 
wholesome."  Markham  calls  the  oat  the  "  very  crown 
of  the  housewife's  garland."  * 

la  the  17th,  as  in  preceding  centuries,  we  meet  with 
very  few  notices  of  the  vegetable  food,  such  as  potatoes 
and  so  forth,  obtiunable  in  London,  Just  about  two 
centuries  ago,  Hartlib,  writing  on  various  ^rioultural 
subjects,  accidentally  mentiona  that  old  men  then  living 

•  FanveU  to  H(iib«nai7, 1M». 
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could  recoQect  the  first  gardeoer  who  came  into  Surrey 
to  cultivate  cabbages,  cauliflowers,  turnips,  carrots, 
parsnips,  and  peas,  for  conaumption  id  and  near  the 
metropolis.  From  this  and  from  other  sources  we  may 
infer  that  the  meat  and  the  fish,  the  bread  and  the  ale, 
were  garnished  with  but  few  green  vegetables. 

In  relation  to  such  articles  as  grooery,  the  prices 
approached  gradually  nearer  to  those  of  modem  times. 
The  *  pepperera'  and  grocers  formerly  located  in  gaper's 
lane,  are  said,  by  Stow,  to  hare  now  taken  up  thcjr 
station  chiefly  in  Bucklerabury.  One  particular  article, 
which  now  oonstitntea  the  leading  item  in  English 
grocery,  was  then  a  choice  rarity.  This  was  Tea,  Ao> 
cording  to  the  coarUy  Waller,  the  consort  of  Charles  II. 
made  te»-drinking  foshionable  :  — 

"  The  bett  of  queens  uid  bett  of  herb*  we  owe 
To  that  bold  nation  whioh  the  waj  did  ihow 
To  the  Mt  ngioo  where  the  nu  doth  riu, 
Whole  rich  prodactiou  we  m  JHitly  priie. 
The  Male's  biend,  tea,  doei  oar  fancy  aid ; 
Repren  those  vapoan  which  the  head  inTOde ; 
And  keeps  that  palaoe  of  the  soal  serene, 
Fit  on  her  birthda;  to  aalnte  the  Queen." 

In  this  way  Waller,  who  daring  a  long  life  sided 
with  all  parties  by  turns,  contrived  to  compliment  the 
Queen  and  the  Portngaese  in  a  breath. 

The  dury  produce  of  England,  in  those  days,  is  rarely 
noticed  by  contemporary  writers ;  but  there  is  reason  to 
believe  that  this  portion  of  food-supply  has  undei^one 
fewer  changes  in  r^ard  to  the  modes  of  production 
and  supply,  than  most  others  which  here  engage  notice. 
The  milkmaids  and  their  cows,  the  Maydays  and  the 
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gnrUndfl,  it  is  true,  attracted  more  attention  from  pu- 
toral  and  lyrical  poets  then  than  now.  In  Playford's 
<  Musical  Compoution,'  published  about  1687,  there  is 
included  a  song  entitled  *  The  Pruse  of  Milk,'  which 
eertunly  enunciates  some  peculiar  theories  couceming 
that  beverage.    It  tells  us  that, 

"  AmoDg  ihe  rare  Tiitnea  that  milk  doea  prodnce. 
For  a  thoDMnd  of  diintiei  ic'i  daily  in  dk. 

Now  a  padding,  I'll  tell  ye, 

Ece  it  goei  io  the  belly. 
Most  have  fWim  good  milk  both  the  cream  and  the  Jelly ; 
For  a  dainty  fine  podding  without  cream  or  milk 
b  a  citiien**  wife  without  latin  or  lilk." 

It  also  declares,  among  other  tmths,  that 

"  Both  pancake*  and  fritlen  of  milk  bare  good  nor«. 
But  a  DeTonibire  whitepot  mut  needi  have  much  mwe. 

No  Mate  you  can  think, 

Tboogti  yon  ttndy  and  wink. 
From  the  lotty  Nck.poNet  to  poor  poaaet-drink. 
But  milk'i  the  ingredient,  tho'  Mck'a  ne'er  the  wone. 
For  'til  aack  make*  the  man,  tho'  'tit  milk  makee  the  Qone." 

The  readers  oF  Izaak  Walton  need  hardly  be  re- 
minded how  nnmeroua  are  the  pleaaaut  words  which 
Piscator  had  to  bestow  on  this  subject  of  milk,  and 
cows,  and  dairymaids  in  the  country  life  of  Charles's 
days. 

Mention  has  been  made^  in  a  former  paragraph,  of 
the  disgraceful  system  of  patent  monopolies  which  ex- 
isted in  such  force  in  the  preceding  century.  Hits 
system  continued,  in  spite  of  partial  checks,  down  to 
the  centary  now  under  notice,  when  it  received  its 
death-blow,  chiefly  through  the  exposure  of  Alderman 
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Abell  and  Richard  Kilrert,  who  held  a  patent  in  1641. 
Mr.  Herbert*  quotes  from  a  scarce  tract,  of  satirical 
character,  a  supposed  dialogne  between  these  worthies. 
The;  accidentally  meet;  Kilvert  claims  acquaintance 
with  the  alderman  as  one  at  whose  house  be  had  often 
been  a  guest,  '  when  he  kept  the  Ship  Tavern  behind 
Old  Fish  Street ; '  and  the  two  then  converse  about 
schemes  for  patents :  — 

"  Kilvert  You  are  a  vintner,  Mr.  Alderman ;  what 
think  ;ou  of  a  monopoly  or  patent  for  wines  and  for 
dresiinff  meatf 

"  Abell.     I  doe  approve  of  the  project  exceedingly." 

"  IGlv.  We  must  first  pretend  both  in  the  merchant 
and  vintner  some  gross  abuses,  and  these  no  meane  ones 
either.  And  that  the  merchant  shall  pay  to  the  King 
forty  shillings  for  every  tun  ere  he  shall  vent  it  to  the 
vintner;  in  lieu  of  which,  that  the  vintner  may  be  no 
loser,  he  shall  rayse  the  price  also  of  his  wine,  upon  all 
French  wines  a  penny  in  the  quart,  upon  all  Spanish 
wines  two  pence  in  the  quart ;  it  is  no  matter  bow  the 
Bubject  suffer,  so  we  get  and  gaine  by  it.  Now  to  cover 
this  our  craft  (I  will  not  say  coinage),  because  all  things 
of  the  like  nature  carry  a  pretence  for  the  King's  profit, 
so  we  will  allow  him  a  competent  proportion  of  forty 
thousand  pounds  per  annum ;  when  the  power  of  the 
patent,  being  punctoally  executed,  will  yield  double  at 
least,  if  not  treble  that  same,  and  retume  it  into  the 
coffers  of  the  undertakers." 

There  is  sufficient  in  this  bit  of  satire  to  indicate  the 
mode  in  which  tbe  patents  were  managed. 
*  LiT«i7  Compuiiet,  i.  107. 
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Kext  as  to  beer  and  ale.  The  sale  of  theae  beverages 
ia  the  17th  century  was  surrounded  hj  more  com- 
plexities than  in  earlier  times.  After  many  abortive 
attempts,  Charles  I.  succeeded  in  imposing  excise  duties 
in  1643,  increasing  hia  unpopularity  thereby  ;  ale, 
beer,  cider,  and  perry  were  the  first  articles  brought 
under  the  operation  of  these  laws.  All  the  brewers 
were  required  to  give  notice  of  the  quantity  of  beer 
sold,  and  the  names  of  the  purchasers ;  the  duty  was 
at  first  25  per  cent,  on  the  value  if  sold  to  retailers, 
but  only  12^  per  cent,  if  sold  at  once  to  private  iamilies ; 
and  a  tax  was  payable  also  on  beer  brewed  in  private 
honees.  During  the  Commonwealth,  the  ruling  powers 
found  it  no  less  convenient  than  the  deposed  monarch 
to  hold  such  a  tax  ready  at  band,  although  it  was  pro- 
posed only  as  a  war-tax :  the  Londoners  were  never- 
theless very  dissatisfied,  and  showed  their  dissatisfaction 
by  rioting  and  burning  the  Excise  OflSce.  The  Ke- 
publican  Qovemmenti  nothing  daunted,  declared  their 
resolution,  "  through  all  opposition  whatsoever,  to 
insist  upon  the  due  collection  "  of  the  tax ;  and  they 
authorised  Furfax,  on  application  made  to  him, 
"speedily  to  suppress  all  such  tumults,  riots,  and  un- 
lawful asaemblles."  There  were  numerous  pamphlets 
published  for  and  against  the  tax ;  but  they  did  not 
assume  the  character  of  party  weapons ;  for  both 
Royalists  and  Roundheads,  whatever  they  may  have 
Siud  when  out  of  office,  maintiuned  the  excise  laws  when 
in  office ;  and  thus  these  laws,  during  the  renuunder 
of  the  century,  were  not  only  miuntained,  but  were 
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imposed  upon  other  articlea  of  food,  sncb  as  groceriea 
and  Bait. 

The  17th  century,  with  its  alternation  fiom  pnii- 
tanical  republicanism  to  licentious  Tojsltj,  presents 
many  a  battle  between  lawful  authority  and  the  ques- 
tionable influence  of  beer  and  ale.  Mr.  Brayley  has 
collected  numerous  notices,  of  the  dates  1641  to  1659, 
of  proceedings  against  evil  doers  in  the  parish  of  St. 
Giles  in  the  Fields.*  The  following  are  a  few  of  such 
as  relate  to  ale  and  beer ;  — ' 

£  *.  d. 

1641.  ReceiFcd  of  the  TintDer  of  the  Call  m  Qqmd 
Street,  for  permjttiag  of  tippling  od  the  Lord's 
Day     -  -  -  -  -    1  10    0 

1644.  Beceived  of  three  poor  men  for  drinldDg  dd  the 
Stbbath  Daj  at  Tottenhun  Coon      -  •040 

1645.  Received  of  Mn.  Thunder,  by  the  bandi  of 
Francit  Potter,  for  her  beiog  dmnk  and  iweai^ 

iog  «BTen  oatha   -  •  •  -    0  12    0 

1646.  Received  of  Mr.  Hooker  for  brewing  on  a  Fatt 

„  Paid  and  given  to  Lyn  and  two  vatchnien  in 
coiuideration  of  their  paini,  and  the  breaking  of 
two  halberda,  in  taking  the  two  dmnkardi  and 
■wearer*  that  paid  -  -  -    1    4    0 

1648.  Received  from  the  Ci?  Hanhnl,  aent  by  the 
Iiord  Mayor,  for  one  that  wa*  drank  at  the  Forts 
in  oar  parish        -  .  -    0    9    0 

1655.   Received  of  a  maid  taken  in  Mrs.  Jackson's  ale- 
boose  on  the  Sabbath  -  -  •050 
„      Received  of  a  Scotchman  drinking  at  Robert 

Owen's  on  the  Sabbath       -  •  -    0    a    0 

A  curious  pamphlet  was  published  in  1641 :  — '  The 
Tapster's  Downfall  and  the  Drunkard's  Joy;    or   a 
Dialogue  between  Leatherbeard,  the   Tapster  of  the 
■  Lopdiniina,  iii.  13. 
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SheaveB,  and  Bubyno$e,  one  of  lus  ancient  Acquuutance, 
who  hatli  formerly  eaten  ThreeStoneof  Koast-Beefona 
Sunday  Momingjbut  DOW  (being  debarred  that  Privilege) 
Blights  him,  and  resolvee  to  drink  Wine  altogether.'  It 
appears,  from  the  tenor  of  this  dialogue,  that  the  L^is- 
latore  about  that  time  encouraged  the  vintners  more 
than  the  tapsters,  the  wlne-sellers  more  than  the  beer- 
sellers.  I«eatherbeard  reminds  Bubynose  of  the  profit 
which  his  late  master's  widow  realised  every  Sunday 
morning  '*  by  her  thin-cut  slices  of  roasted  beef;  how 
she  made  the  guests  to  pay  for  the  vinegar  and  pepper 
they  ate  with  the  roaet-beef  at  prayer-time ;  and  bow  I 
sold  the  ale  and  beer  at  that  time  at  double  prices."  He 
expatiated  also  on  the  "  innumerable  numbers  of  mince 
pies  we  sold  every  Sunday  at  dinner,  and  what  benefit 
we  made  of  the  refuse  of  the  slashed  roast  beef  .... 
how  many  great  gross  of  plum  cakes  and  cheese  cakes ; 
what  stewed  prunes  and  custards  we  have  sold  every 
Sunday  at  prayer-time  in  the  afternoon."  But  he  com- 
pliuns  that  now  "  we  must  fiiU  to  our  prayers  on  a 
Sunday,  and  keep  our  doors  shut  all  the  day  long,  and 
sing  psalms  if  we  please."  He  finally  announces  bis 
determination  to  abandon  the  tapster's  calling,  and 
become  a  vintner. 

From  scattered  notices  of  the  period,  it  seems  that 
the  general  ale  of  the  country  districts  was  poor,  thin 
stuff,  not  BO  good  as  that  brewed  by  private  families. 
Bitter  ale  or  beer  was  a  growth  of  prudence  rather  than 
of  inclination ;  for,  the  malt  tax  being  proportionably 
heavier  than  the  hop  tax,  brewers  economised  their  malt 
and  were  liberal  with  their  hops.    The  hopped  beer  was 
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B  fBTOQiite  with  many  old  topers  towards  the  close  of 
the  century.  Dr.  Weatmacott  declared  that  old  English 
ale  "  is  a  most  wholesome  connatural  drink.  He  that 
in  hie  young  days  occastometh  himself  to  drink  his  ale 
mixed  or  da«hed  with  a  little  heer  shall  never  when  he 
is  old  have  occasion  to  repent ;  for  beerish  drink  keeps 
the  stomach  clear,  excites  the  appetite,  and  carries  olf 
ill  humoars ;  whereas  fat,  new,  ropy,  sweet  ale  (too 
often  none  of  the  clearest)  dulls  the  appetite,  creates 
clam  in  the  viscera,  and  lodges  too  long."*  The 
bibulous  doctor  ends  by  saying,  "  For  myself,  ye  may 
conclude  that  I  am  a  toper  at  old  beer,  by  my  appearing 
such  an  advocate  for  it." 

The  prices  of  provisions  in  the  17th  century,  and  the 
dishes  which  were  considered  to  form  a  good  banquet, 
receive  various  elucidations  from  writers  of  the  period. 
An  account  of  a  Kentish  housekeeping  tn  1659  to  1670 
is  given  in  the  •  Household  Book  of  Sir  Rt^erTwysden.' 
Among  the  items  are  the  following: — beef,  2«.  and 
Is.  8d.  per  stones  loin  of  mutton  ]«.  6(/.,  shin  of  beef 
1$.  lOd.,  loin  of  veal  3v.  id.,  calf's  head  ^.,  quarter 
of  mutton  4s.  id.  and  St.,  side  of  mutton  9s.,  dght 
quarters  of  mutton  32s.,  six  stone  of  beef  and  2  lb.  suet 
16s.,  chine  and  a  quarter  of  veal  6(.,  chine  and  a  quarter 
of  mutton  5s.,  quarter  of  lamb  2s.  6d. ;  cheese  varied 
from  9s.  6d.  to  14s.  per  561b.  t 

It  was  about  twenty  years  later  than  this  that  an 
entry  in  the  'Warrant  Book  of  the  Board  of  Green  Cloth,' 
quoted  by  Mr.  Peter  Cunningham  in  his  '  Handbook  of 

*  Histori*  TegettbiUom  Sacra,  1694. 

t  Paper  b;  Rev.  J.  I.aikliig,  b  Tfola  and  Queria,  I  SSS. 
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London,'  speake  thus  of  the  priee  of  fruit :  —  "  Order 
on  this  day  given,  tb&t  the  Maidee  of  Honour  should 
have  cherry  tarta  instead  of  gooaebeny  tarte,  it  being 
observed  that  cherrya  are  at  threepence  per  pound." 
This  woe  in  the  month  of  June. 

If  the  account  which  Markham  ^ves  of  a  '  humble 
feast,'  Buch  as  a  family  man  in  good  circumstances  might 
give  to  a  party  of  about  twenty  guests,  be  taken  as  a 
true  picture  of  the  times  of  Charles  I.>  it  indicates 
rather  a  proud  humility,  to  say  the  least.  He  enume- 
rates sixteen  dishes  for  the  first  course :  viz.  a  shield 
of  brawn,  with  mustard ;  a  boiled  capon ;  a  boiled  piece 
of  beef;  a  chine  of  beef  roasted;  a  neat's  tongue 
roasted ;  a  pig  roasted ;  chewets  baked ;  a  goose  roasted ; 
a  swan  roasted ;  a  turkey  roasted ;  a  haunch  of  venison 
roasted ;  a  pasty  of  venison ;  a  Idd  with  a  pudding  in 
tbebelty;  an  olive  pie;  a  couple  of  capons ;  a  custard  or 
doucet.  And  these  sixteen  are  made  up  to  thirty-two 
by  salads,  fricasees,  and  other  minor  delicacies. 

The  taverns  and  ordinaries  of  London  in  the  17th 
century  meet  with  frequent  mention  by  dramatists  and 
other  writers  of  the  period.  Some  of  these  notices  are 
exceedingly  curious,  especially  those  which  relate  to 
the  early  part  of  the  century,  the  close  of  the  Eliza- 
bethan era.  Thus  the  '  Diary  of  Philip  Henslowe  from 
1591  to  1609,'  edited  by  Mr.  Payne  Collier  from  MSS. 
in  Dulwich  College*,  is  full  of  characteristic  entries. 
Henslowe  appears  to  have  been  a  strange  man ;  first  a 
dyer,  then  a  starch-maker,  then  a  pawnbroker,  and 
afterwards  partner  with  Alleyne  in  the  management  of 

*  Oiaktpere  Sooie^'*  PnbUoationi,  184S. 
o  8 
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the  Hope  and  other  theatres  of  those  times.  The  foU 
lowing  entry,  which  probably  relates  to  his  p&wnbroking 
days,  is  a  rich  specimen  of  spelling  and  writing :  — 
"  Lent  unto  frances  Henelow  to  descharge  bime  eealfie 
owt  of  the  whitte  Lion^from  a  hat-macker  in  bannsey 
streete  abowt  his  horsse  which  was  stolen  from  bime 
and  be  served  my  kynsman  at  the  syea  for  hime  and  to 
macke  and  end  betwexte  he  payde  hime  fyve  pownd 
which  I  lent  him."  But  the  taTem  entries  are  more 
to  our  purpose.  He  bought  the  copyright  of  a  play,  in 
his  managerial  days,  and  gave  a  treat  to  wind  up  the 
transaction :  — ■ 

'  La;d  onl  the  «une  ty me  »t  the  laT&rae  in  tjth 

ttreete  for  good  chesre,  the  tome  of      -  -         t*.' 

Precisely  the  same  sum  was  paid  for  good  cbeer  on 
the  occasion  of  bb  purchasing  a  play  from  Drayton, 
Decker,  and  Chettell.     On  another  occamon, — 

■  lAyd  oDt  for  the  compu)',  at  the  mennayd,  when 
we  were  U  oni«  tgrement,  towud  onr  inper. 


But  the  actual  prices  are  better  shown  by  two  or 
three  items  relating  to  Henslowe,  Street,  and  Shaw, 
with  whom  he  was  in  negociation  respecting  the  For- 
tune theatre : — 

■  Payd  for  ■  tincke  faits  U  thit  time  with  ibnwe  -       xitd. 
Fa;d  M  the  rede  ciatte  for  bnckhtte  when  we 

iowght  Mreete  •----!]«. 
Payd  for  nreete't  diner  snd  mbe  -  -        xnd. 

P>  tor  workmen  and  our  aeUUi  diner       -  •    xrtijii 

P<  tor  diner  for  Poter,  Eaite,  and  mjaellfe  •    xviii<t' 

Many  such  repasts  are  recorded  at  prices  varying 
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from  Is.  to  Is.  6d.  On  one  particular  feast,  wbere 
venison  wae  provided  for  apparently  a  large  party,  the 
tavern  bill  amounted  to  three  or  four  pounds. 

Ad  ordinary,  in  the  year  1609,  ia  pictured  in  curious 
colours  by  Decker.*  He  gives  satirical  advice  how 
*  a  young  gallant  should  behave  himself  in  an  ordinary ; ' 
but  in  the  midst  of  the  satire  we  may  pick  up  a  few 
facts.  The  gallant  is  recommended  to  repair  to  the 
ordinary  "  some  half  hour  after  eleven,  for  then  you 
shall  find  most  of  your  fashionmongers  planted  in  the 
room  waiting  for  meat."  Some  of  the  viauds  are  men- 
tioned here : — "  When  you  are  set  down  to  dinner,  you 
must  eate  as  impudently  as  can  he  (for  that's  most 
gentlemanlike).  Wben  your  knight  is  upon  bis  stewed 
mutton)  be  you  presently  (though  you  be  but  a  captain) 
in  the  bosorae  of  your  goose ;  and  when  your  justice  of 
peace  is  knuckle-deep  in  goose,  you  may,  without  dis- 
paragement to  your  blond,  though  you  have  a  lady  to 
your  mother,  faU  very  manfully  to  your  woodcocks." 
But  the  most  curious  mention,  in  regard  to  the  in- 
lormation  afforded,  is  of  a  threepenny  ordinary  attended 
by  lawyers  and  others:  —  "There  is  another  ordinary 
to  which  your  usurer,  your  stale  bachelor,  and  your 
thrifty  attomie  doe  resort;  the  price  threepence;  the 
roome  is  full  of  company  as  a  jaile,  and  indeed  divided 
into  several  wards  like  the  beds  of  an  hospital.  The 
complement  betweene  these  is  not  much,  their  wordes 
few ;  for  the  belly  hath  no  eares ;  every  man's  eye 
here  is  upon  the  other  man's  trencher,  to  know  whether 
his  fellow  lurch  him  or  no;  if  they  chance  to  discourse, 

■  Onll'i  Hom-Beok,  ebap.  v. 
o  4 
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it  ia  of  nothing  but  statutes,  bonds,  recognizances,  fines, 
recoveries,  audits,  rents,  subsidies,  sureties,  inclosures, 
liveries,  inditementa,  outlawries,  feoffments,  judgments, 
commieaions,  bankeronts,  amercemeots,  and  of  such 
horrible  matter." 

The  ktter  half  of  the  century  exhibits  the  rise  of 
the  cofFee-honfie  system,  as  an  addition  to  the  tavern 
accommodation  of  earlier  days.  Hutton,  a  writer  In  the 
early  part  of  the  next  century,  says :  —  "I  find  it  re- 
corded, that  one  James  Farr,  a  barber,  who  kept  the 
coffee-house  which  is  now  the  Bainbow,  by  the  Inner 
Temple  Gate  (one  of  the  first  in  En^and)  was  in  the 
year  1657  prosecuted  by  the  inquest  of  St  Donstan's 
in  the  West,  for  making  and  selling  a  sort  of  liquor 
called  coffee,  as  a  great  naiaance  and  prejudice  to  the 
neighbourhood."*  The  coffee-bouses  were  evidently 
places  of  resort  for  newsmongers  during  the  later  years 
of  Charies  II.  Mr.  Fairholt,  in  a  collection  of  old 
London  ballads,  has  included  one,  of  which  the  follow- 
ing ia  a  stanza  f :  — 

**  Yoa  thst  delight  in  wit  and  mirth. 

And  loTG  to  hear  iDch  newt 
That  come  tram  til  parti  of  the  earth, 

Turk*,  Dutch,  and  Dane*,  and  Jen  ; 
ni  send  you  to  the  reDdeirou, 

Where  it  ii  unoking  new ; 
Oo  bear  it  at  a  coffee  boiue. 

It  cannot  'bat  be  tme." 

Coffee  was  a  recognised  article  of  London  trade  be- 
fore the  end  of  the  century.     We  meet  with  an  adver- 

•  Hew  View  of  London,  1708. 

t  Percy  Socie^'«  Pablicatioiu,  isu. 
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tiscment  *  aeeuring  ue  tfast  '  Waleal),  the  ooffee-m&D, 
ogiunst  Cree  Church  in  Leadenhall  Street^  keeps  a 
library  in  hia  coffee-room  for  his  costomera  to  read.  He 
also  bays  and  sells  books.'  Two  or  three  years  later 
an  advertieer  announces,  *  I  sell  coffee-powder ;  and 
I'll  take  care  that  what  I  shall  sell  shall  be  fresh  and 
true ;  and  all  who  will  niay  have  it  in  the  roasted  berry, 
or  see  it  ground.'  Does  not  this  imply  something  like 
the  existence  of  coffee-adulteration,  in  the  glorious  days 
of  William  and  Mary  P 

A  carious  illustration  of  the  open-air  refre^ments  ot 
London  towards  the  close  of  this  century,  b  furnished 
in  a  collection  of  broadsheeta  edited  by  Mr.  Bimbaultf, 
and  relating  to  the  frost-fair  on  the  Thames  in  1683-4. 
They  are  ballads  or  <  copies  of  verses.'    One  tells  us, 

"  They  cr;  good  beer  tnd  ale. 
CoBte  w  mum  or  «iae,  the  heart  to  che«r, 
BoMI  boef,  or  mutton  boil'd,  or  brandy  clear." 

Another  b^ad  sings  that, 

"  Cooks'  »bopi  with  roast  vletoala  and  tavern*  vith  vine, 
Already  are  aeen  on  tbe  river  with  plenty. 
Which  are  filled  every  morning  before  you  oan  dine, 
By  two«  and  by  threet,  I  may  trnly  eay  twen^. 
Jack,  Tom,  WUI,  and  Harry 
Nan,  Soe,  Doll,  and  Hary, 
Come  thera  to  devour  plum  cakei  and  canary ; 
There'*  gingerbread,  imall  cole,  and  hot  podding  piea, 
With  bread  and  eheew,  brandy,  and  good  ale  and  beer." 

Having  thus  noticed  a  few  of  the  peculiarities  relating 
to  the  supply  and  distribution  of  food  in  London  in  the 

•  floD^ton't  CoUeedoo,  DecSS.  1894, 
-t  Percy  Bodety'a  PobllcatioDi,  1644. 
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nth  ceotuiy,  we  may  pass  on  to  the  IStb,  limitiiig 
the  examples  to  a  small  number,  for  reasons  that  will  be 
explained  presently. 

Smithfield  continued  to  be  the  market  for  live  stock, 
and  Newgat«  and  Leadenball  for  dead  meat  Between 
1740  and  1750,  the  average  sale  at  Smithfield  is  stated 
to  have  been  about  74,000  cattle,  and  670,000  sheep. 
Many  circumstances  led  to  the  gradual  improvement  of 
live  stock ;  the  cutting  down  of  forests,  and  the  drun- 
ing  of  marshes,  gradually  led  to  more  efficient  modes  of 
conducting  the  operations  of  the  grazier ;  those  ope- 
rations began  to  be  practised  more  systematically, 
and  with  a  more  steady  appremtion  of  experimental 
trials ;  and  hence  arose  a  gradual  increase  in  the  weight 
of  the  animals,  and  an  improvement  in  the  quality  of 
the  flesh. 

Not  only  did  Billmgsgate  continue  to  be  the  store- 
house whence  the  metropolis  was  supplied  with  fishi 
but  there  were  from  time  to  time  projects  advanced  for 
extending  this  supply  to  the  countiy  districts,  or  at 
least  for  increasing  the  taste  for  fish.eaUng,  whether 
supplied  from  London  or  elsewhere.  Houghton 
proposed  a  plan,  in  1703,  whereby  all  the  towns  and 
villages  within  twenty  miles  of  London  were  to  be 
supplied  with  fish  from  thence ;  the  fish  being  conveyed 
by  horses,  which  would  bring  back  loads  of  country 
commodities  to  London  or  the  aea-ports.  He  had  plans 
for  salt  fish,  for  fresh  fish,  and  for  preserving  fish  widi- 
out  salting  them ;  but  bis  plans  were  fruitless. 

Concerning  bread  and  its  price  at  the  commence- 
ment of  the  18th  century,  there  was  an  assize  tariff, 
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which  orduoed  that  when  wheat  was  at  30t.  per  quarter, 
the  penny  loaf  shoald  weigh  ^teen  oiuices,or  1  lb.  Thia 
does  not  differ  mach  from  the  London  ratio  between 
com  and  bread  in  the  autumn  of  1855  ;  hut  the  ratio 
was  forced  in  the  former  instance,  voluntary  in  the 
latter.  There  was  also  a  provision  made  for  what  was 
evidently  regarded  as  an  enormous  hypothetical  price ; 
it  was  ordiuned  that  when  wheat  was  at  66*.  per 
quarter,  the  weight  of  the  penny  loaf  should  be  7  oz. ; 
and  that  an  eqmvalent  inverse  ratio  should  be  observed 
throughout  the  intervening  range  of  prices.  There 
conUnned  to  be  sufiBcient  £uth  in  the  wisdom  of  Par- 
liament, down  to  a  comparatively  tate  period,  to  lead 
men  to  bow  to  the  legislative  dednon  that  a  loaf  of 
bread  should  not  be  sold  for  more  than  a  certiun  sum ; 
but  when  the  assize  price  tallied  with  the  natural  com- 
mer<ual  price,  the  aid  of  the  le^slatnre  was  not  wanted ; 
and  when  the  two  prices  clashed,  the  lav  was  certain  to 
be  evaded  in  one  way  or  other ;  and  thus  it  ended,  in 
1815,  by  the  aboUtion  of  the  as«ze  on  bread.  Corpo- 
rate granaries,  companies'  granaries,  Court  control,  and 
parliamentary  control,  all  were  abandoned  by  d^rees; 
and  London  was  left  to  make  its  own  barg^ns  for 
bread  with  the  farmers,  the  corn-dealers,  the  millers, 
and  the  bakers.  In  the  beginning  of  the  century  there 
was  a  corn-market  at  Bear  Quay,  in  Thames  Street; 
while  Queenhithe  presented  a  great  market  for  flour 
and  meal ;  and  there  was  also  a  meal-market  held  at  the 
White  Hart  Inn,  near  Holbom  Bridge.  Later  in  the 
century,  however,   the  dealings    in  com  centred  at 
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Mark  Lane,  as  will  be  more  fully  noticed  in  a  subee- 
quent  obapter. 

Of  the  maciuaery  whereby  London  was  Bupplied 
with  vegetables  and  fruit  in  the  early  part  of  this 
century,  we  have  a  curious  account  iu  one  of  Steele's 
papers  in  the  '  Spectator.' '  The  writer  professes 
to  have  slept  at  Richmond,  and  to  have  taken  boat 
at  four  in  the  morning  on  a  jaunt  to  the  metro- 
polis. "  When  we  first  put  off  from  shore,"  he  says, 
"  we  soon  fell  in  with  ■  fleet  of  gardeners,  bound  for 
the  several  market  ports  of  London ;  and  it  was  the 
most  pleaung  scene  imaginable  to  see  the  dieerfulness 
with  which  those  industrious  people  plied  their  way  to 
a  certain  sale  of  their  goods.  The  banks  on  each  side 
are  as  well  peopled,  and  beautified  with  as  t^reeable 
plantations,  as  any  spot  on  the  earth ;  but  the  Thames 
itself,  loaded  with  the  product  of  each  shore,  added  very 
much  to  the  landscape.  It  was  very  easy  to  observe 
by  their  siuling,  and  the  countenances  of  the  ruddy 
virgins  who  were  supercat^oes,  the  part  of  the  town 
to  which  they  were  bound.  There  was  an  ur  in  the 
purveyors  for  Covent  Grarden,  who  frequently  converse 
with  morning  rakes,  very  unlike  the  seeming  sobriety 
of  those  bound  for  Stocks  Market  Nothing  remark- 
able happened  in  our  voyage ;  but  I  landed  with  ten 
sail  of  apricot  boats,  at  Strand  Bridge  t,  after  having 
put  in  at  Nine  Elms,  and  taken  in  melons,  consigned 
by  Mr.  Cuffe  of  that  place  to  Sarah  Senell  and  Com- 

*  No.  454^  Aug  11.  1712. 

t  The  word  bridge  appears  to  baT«  been  nied  here  m  equiTaleiit  to 
vbsrf,  tUln,  or  jetC;. 
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pany,  at  their  stall  at  Covent  Garden.     We  arrived  at 

Strand  Bridge  at  eix  of  the  clock. I  could  not 

believe  any  place  more  entertaining  than  Covent  Gaiv 
den;  where  I  strolled  from  one  fruit-shop  to  another, 
with  crowds  of  agreeable  young  women  around  me,  who 
were  purchanng  iruit  for  their  respective  families." 

Bevemgeo  were>  in  those  days,  ruled  with  a  strong 
hand,  in  respect  to  the  obtaining  of  revenue  by  the 
CTOWff  from  fermented  liquors.  As  the  two  Charleses 
and  tlie  Protector  had  all  levied  exdse  duties  on  ale 
and  beer,  however  they  might  differ  in  other  matters, 
io  did  the  Catholic  James,  the  Orange  William,  Anne, 
and  the  Georges.  Many  of  those  sov««igDS  would 
doubtless  have  been  well  pleased  to  acquire  popularity 
by  abolishing  or  lessening  imposts  which  were  always 
obnoxious  to  the  people ;  but  the  never-ending  ne- 
cessities of  the  state  rendered  the  wish  nugatory. 
William  and  Mary,  in  addition  to  beer  and  ale,  imposed 
duties  on  malt  and  spirits ;  and  other  commodities  were 
afterwards  included. 

One  of  the  most  extraordinary  attempts  to  make  the 
people  moral  by  Act  of  Parliament  was  planned  by  Sir 
Kobert  Walpole ;  or  rather,  if  the  attempt  itself  were 
not  extraordinary,  the  mode  of  frustration  was  so.  A 
gin  law  was  passed,  intended  to  pnt  down  intemperance 
by  rendering  gin  too  dear  for  the  humbler  classes  to 
purchase ;  the  duty  was  rused  to  the  enormous  amount 
of  20<.  per  gallon ;  while  the  licence-duty  for  a  retail 
dealer  in  spirits  was  raised  to  SOL  per  annum.  But 
how  was  this  met?  Let  Sir  Robert  himself  say,  in  a 
letter  to  Horace  Walpole: — "The  scheme  that  was 
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lud  was,  for  all  the  distillers,  that  were  able,  to  give 
away  gratis,  to  all  that  should  ask  for  it,  as  much  ffu 
and  strong  waters  as  the;  ebould  desire ;  and  the  great 
distillers  were  to  supply  all  the  retailers  and  small  shops 
with  as  much  as  they  should  want,  to  be  distributed 
and  given  away  in  like  manner.  The  shops  were  to 
beg^a  to  be  opened  on  Tuesday  evening,  the  eve  of 
Michaelmas-day,  and  to  he  continued  and  repeated  on 
Wednesday  night,  that  the  mob  being  made  thus  drunk, 
might  be  prepared  and  ready  to  commit  any  sort  of 
mischief;  and  in  order  to  this,  anonymous  letters  were 
sent  to  the  distillers  and  town  rebulers  in  all  parts  of 
the  town,  to  instruct  them  and  incite  them  to  rise  and 
join  their  friends  and  do  as  their  neighbours  did." 

For  six  years,  from  1736  to  1742,  the  metropolis  was 
the  scene  of  an  almost  uninterrupted  conflict  between  the 
Government  and  the  people  in  respect  to  this  Gin  Act. 
The  riot  shadowed  forth  by  the  letters  of  Sir  Kobert 
Walpole  was  put  down  by  the  strong  arm  of  the  law, 
aided  by  military  power ;  but  the  opposition  continued 
to  show  itself  in  milder  though  not  less  pertinacuous 
forms,  firequenUy  quite  ludicrous  in  character.  The 
apothecaries  were  permitted  to  sell  spirits  as  a  medicine ; 
and  advantage  was  taken  of  this  permission  to  drive  a 
trade  under  false  colours.  Almost  immediately  after 
the  Act  came  into  operation,  the  apothecaries  bad  a 
prodigious  demand  for  *  gripe  water,'  *  cholic  water,' 
and  so  forth,  the  spirituous  nature  of  which  may  be 
pretty  readily  surmised.  One  apothecary  sold  drams 
which  were  coloured  red  to  appear  medicinal ;  and 
around  the  bottle  was  wrapped  a  paper  with  these 
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directions:  "  Take  two  or  three  spooofuls  of  this  four 
or  five  times  a  day,  or  as  often  as  the  fit  takes  you." 
The  ginsbops  and  low  taverns,  not  allowed  to  sell  gin 
openly,  exhibited  numerous  liquors  which,  though  dis- 
guised in  name  and  appearance,  cootamed  gin  as  one 
ingredient.  The  list  of  such  drinks  was  quite  formid- 
able, '  sangareei* '  tow-row,* '  cuckold's  comfort,'  '  par- 
liament ^n,*  '  make-shift,'  the  *  last  shift,'  the  *  ladies 
delight,'  the  *  baulk,'  *  King  Theodore,'  '  cholio  water,' 
*  gripe  water,'  &c. :  even  the  modem  Americans  have  not 
a  greater  number  of  odd  names  for  beverages  than  had 
the  London  taTero-keepers  of  Walpole's  time.  More 
than  two  thousand  persons  were,  in  various  ways,  pro- 
secuted for  oflfences  agunst  the  Gin  Act  during  the  short 
period  of  six  years ;  but  the  attempt  was  all  in  vain,  the 
drinkers  vanquished  the  Government,  and  the  le^slature 
repealed  the  Act  in  1742.  It  was  to  those  days  that 
Hogarth's  'Gin  Lane'  belongs,  that  wonderful  but 
terrible  representation,  in  which  the  very  houses  seem 
reeling  with  dmnkenness. 

There  is  a  remark  made  by  Defoe  in  one  of  bis 
works*,  which  certmnly  seems  to  be  exaggerated  :  — 
"  Our  very  plough-fellows  drink  wine  uow-a-days ; 
our  farmers,  graziers,  and  butchers  are  above  malt 
liquors;  and  the  wholesome  breakfast  of  water  gruel 
and  milk  potage  is  changed  for  coffee  and  tea."  The 
greater  comparslive  use  of  wine  may  be  admitted,  as 
also  the  increasing  consumption  of  tea  and  coffee ;  but 
it  is  difficult  to  believe  the  allied  disdiun  of  farm- 
ers, graziers,  and  butchers  for  beer. 

AapuU  Triampbuu,  1788. 
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Defoe's  account  of  the  habits  of  London  tradesmen 
in  His  da;  is  curious.  He  reprobates  the  tendency  to 
extravagant  living  displayed  by  the  shopkeepers  of 
the  metropolis  about  the  times  of  Anne  and  G«orge  L 
He  saya  that  immoderate  expenditure  is  a  'terrible  ar^ 
ticle'  to  a  tradesman ;  and  that  custom  seems  to  have 
sanctioned  a  very  expensive  style  of  Uving.  "  A  man 
cannot  now  support  a  family  with  the  ordinary  ezpence 
which  the  same  family  might  have  been  maintwned 
with  some  few  years  ago."  "  Such  is  the  expensive 
humour  of  the  times,  that  not  a  family,  no,  hardly  of 
the  meanest  tradesman,  but  treat  their  friends  with 
wine,  or  punch,  or  fine  ale,  and  have  their  parlours  set 
off  with  the  tea-table  and  the  chocolate  pot ;  treats 
and  liquors,  all  exotick,  fordgn  and  new  among  trades- 
men, and  terrible  articles  in  their  modem  expences." 
Another  informant,  who  was  a  traveller  and  a  careful 
observer  of  men  and  manners,  expressed  to  Defoe  an 
opinion  that  "  there  is  at  this  time  more  waste  of  pro- 
visions in  England  than  in  any  other  naUon  in  the 
world  of  equal  extent  of  ground ;  and  that  England 
consumes  for  their  whole  subsistence  more  flesh  than 
half  Europe  besides ;  and  that  the  b^^ars  of  London, 
and  within  ten  miles  round  it,  eat  more  white  bread 
than  the  whole  kingdom  of  Scotland."  * 

.Ajiother  passage  in  Defoe  is  not  less  interesting,  inas- 
much as  it  reveals  something  concerning  the  appearance 
and  fittings-up  of  the  best  shops  wherein  provisions 
were  sold.  He  speaks  with  wonderment  and  con- 
demnation of  a  citizen  who  had  spent  300/.  in  fitting  up 
*  Complete  Englitb  Tradetman,  lOth  Lttler. 
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a  pastrycook's  shop,  in  the  year  1710.  The  saeh- 
windows  had  panes  of  plate  glass,  or  of  *  looking-glass 
plates,'  with  the  prodigious  dimensions  of  sixteen  inches 
by  twelve ;  the  walls  of  the  shop  were  lined  with  galley- 
tiles;  and  the  back  shop  had  a  lining  of  galley-tiles  in 
panels,  '  painted  in  forest  work  and  figures.'  There 
were  two  large  pier  looking-glaeses,  and  one  chimney- 
glass,  in  the  shop ;  a  large  pier-glass  in  the  back  shop ; 
two  large  chandeliers,  one  in  each  shop;  as  well  as 
'  three  great  glass lanthoms,'  eight  small  ones,  twenty-five 
sconces  i^unst  the  wall,  and  a  large  pair  of  silver  can- 
dlesticks which  cost  2SL  **  Six  fine  large  silver  salvera, 
to  serve  sweetmeats.  Twelve  large  high  stands  of 
rings,  whereof  three  silver,  to  place  small  dishes  for 
tarts,  jellies,  &c.  at  a  feast  Painting  the  ceiling,  and 
gilding  the  lanthoms,  the  sashes,  and  the  carved  work, 
50/.  These,  with  some  odd  things  to  set  off  the  shop, 
and  make  a  show,  besides  small  plates,  and  besides  china 
bauns  and  cups,  amounted  to,  as  I  am  well  informed, 
near  300/.  Add  to  this  the  more  necessary  part,  which 
was  building  two  ovens,  about  26L ;  and  20/.  in  stock 
for  pies  and  obeese-oakes,  Ac"  *  The  stock  in  trade 
seems  rather  small ;  but  the  shop  was  evidently  a 
splendid  affair ;  and  Defoe  thought  that  no  honest,  rea- 
sonable tradesman  was  justified  in  running  into  such 
extravagance  as  a  means  of  catching  customers. 

Whatever  may  have  been  the  nature  of  the  feasting, 

high  or  low,  in  the  days  of  Defoe  and  other  writers  in 

the  first  half  of  the  last  century,  we  have  extant  a 

curious  proof  of  the  glorying  in  the  '  Boast  Beef  of  Old 

*  Comp.  Eug.  1 
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England,'  which  has  not  hj  aay  means  J9t  died  away. 
A  song  undw  this  title  was  printed  in  Walsh's  <  British 
Musician,*  puUisfaed  in  1740.  The  first  two  verses 
have  been  attributed  to  Fielding,  and  the  remuning  four 
to  Bichard  Leveridge.  It  will  hardly  be  excusable  to 
give  it  in  fall  here ;  suffice  it  to  say,  for  the  informa- 
tion of  those  to  whom  the  song  may  be  unknown,  that 
the  lyrists  exalt  the  times  when  roast-beef  was  the 
staple  food  of  Englishmen,  ennobling  th^  hearts,  en- 
riching their  blood,  and  making  their  soldiers  brave; 
that  the  effeminacy,  the  ragouts,  and  the  dances  of 
France,  imported  at  a  latw  date,  had  deteriorated  the 
bold  Briton ;  that  in  the  good  old  days  of  Queen  Bess, 
before  coffee  and  tea  and  such  slip-slops  were  known, 
and  when  roast-beef  was  in  full  vigour,  our  yeomen 
were  robust  and  strong,  our  plump  tenants  rejoiced  and 
sang,  our  soldiers  bad  stomachs  to  eat  and  to  fight,  our 
enemies*  fleets  dared  not  to  appear  on  the  ocean,  and  the 
world  was  in  terror  if  e'en  the  Queen  did  but  frown. — 
Such  were  the  imputed  virtues  of  roast-beef. 

Smollett's  picture  of  a  cook's  shop  in  a  cellar,  referring 
to  a  state  of  things  such  as  existed  in  London  about 
the  year  1740,  is  valuable  as  denoting  something  con- 
cerning the  humble  dining-rooms  of  the  metropolis  in 
those  days.  When  Roderick  Itandom  and  Strap 
made  their  visit  to  London,  they  put  up  at  a  humble 
lodging  near  St.  Martin's  Lane.  They  asked  their 
landlord  where  tbey  could  dine  ;  and  he  told  them  that, 
while  there  were  eating-houses  for  those  who  could  pay 
well,  there  were  dining-cellars  for  those  poorer  in  pocket. 
The  three  sallied  forth,  and  the  landlord  showed  them 
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one  of  these  places.  "  He  carried  us  to  a  certain  lone," 
Bays  Roderick,  "  where  stopping,  he  bid  ne  observe 
hint,  and  do  as  he  did ;  and  walking  a  few  paces,  dived 
into  a  cellar,  and  disappeared  in  an  instant.  I  followed 
his  example,  and  descended  very  successfully  :  when  I 
found  myself  lo  the  middle  of  a  cook's  shop,  almost 
suffocated  with  the  steams  of  boiled  beef,  and  sur- 
rounded by  a  company  consisting  chiefly  of  hackney 
coachmen,  chairmen,  draymen,  and  a  few  footmen  out 
of  place,  or  on  board-w^es,  who  sat  eadng  shin-of-  beef, 
tripe,  cow-heel,  or  sausages,  at  separate  boards,  covered 
with  cloths  which  turned  my  stomach." 

It  is  curious  to  mark  how,  in  successive  reigns  and 
oenturies,  the  dinner  hour  became  later  and  later  in  the 
day.  The  whole  social  usages  of  a  people  would  be 
involved  in  a  true  history,  on  the  one  hand,  of  the  causes 
which  led  to  this  retardation,  and,  on  the  other,  of  the 
consequences  resulting  from  it  As  a  umpte  fact,  how- 
ever, distinct  from  all  attempts  at  explanation,  we  have 
evidence  that  the  fashionable  dinner  hour  has  been 
retarded  no  less  than  ten  hours  is  the  course  of  three 
centuries  I  Perhaps,  by  and  bye  we  may  discover  that, 
—  as  errors  in  the  old  calendar  brought  the  seasons  in 
the  wrong  place — so  may  midnight  be  a  posmble  dinner 
hour.  The  Earl  and  Countess  of  Northumberland,  in 
the  time  of  Henry  YIII.,  dined  at  ten  c^clock  in  the 
forenoon.  Queen  Elizabeth  aod  her  gentry  dined  at 
eleven ;  while  the  merchants  in  ber  reign  dined  at  twelve: 
a  difference  which  does  not  seem  to  be  easily  ex- 
plained ;  for  in  our  own  time  the  higher  the  rank  the 
later  the  hour  for  dinner.  Matters  were  exactly  re- 
.  a  2 
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versed  io  the  time  of  James  I.,  for  the  eommonen  then 
dined  at  eleTec,  and  the  gentry  at  twelve.  Pepys, 
Walton,  and  other  writers,  speak  of  twelve  o'clock  as  a 
very  oastomarj  dinner  hour  in  tbetr  day.  By  the  time 
of  George  IT.  the  dinner-honr  had  been  greatly  retarded, 
to  one,  two,  and  then  three  o'clock.  In  one  hundred 
years,  an  additional  retardation  of  five  hours  has  taken 
place.  Those  who  have  read  the  goenp  concerning 
aristocratic  dinner-tables,  in  Mrs.  Beecher  Stowe's 
'  Sunny  Memories,'  will  have  noticed  that  even  eight 
o'clock  is  now  not  the  extreme  of  ton;  nine  o'clock 
dinners  being  more  than  once  mentioned.  Medical 
men,  whatever  may  be  their  opinions,  have  not  been 
Btroi^  enough  to  stem  this  course.  It  is  instmotive  to 
see  bow  the  old  i^ysicians  wrote  on  the  matter.  In 
1672,  Dr.  Jones  wrote  concerning  'The  benefit  of  the 
anuent  baths  of  Buckstones  (Buxton);*  and  in  his 
instructions  to  patients  he  says,  "  Now  for  your  meats, 
they  will  be  best  at  ten  or  eleven  o'clock,  if  you  can 
fast  80  long.  Your  hour  of  supper  shall  be  about  six 
of  the  clock ;  but  after  that  I  would  have  jon  to  use 
no  more  meat  that  night,  nor  yet  drink,  if  yon  can 
abstun." 

This  brief  historical  sketch  may  here  terminate^ 
There  will  be  a  convenience  in  treating  the  more  recent 
years  of  food-history  in  connection  with  the  modem 
supply  of  each  of  the  arucles  of  consumption. 
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be,  whence  does  London  obtain  its  butchers'  meat? 
'We  find  that  live  stock  is  brought  to  the  metropolis 
by  all  the  great  turnpike  roads,  by  Beren  nkilwaye,  and 
by  steamers  which  land  the  animals  at  many  quays  and 
wharfs  on  the  Thames.  We  find  that  these  animals 
arrive  from  almost  every  part  of  England,  from  the 
Lowlands  and  the  Highlands  of  Scotland,  irom  Wales 
and  from  Ireland,  from  Denmark  and  from  Holland ; 
and  that,  in  addition  thereto,  fireefaly-killed  meat  is  sent 
in  a  sweet  and  perfect  state  from  most  of  the  northern 
counties.  And  also  concerning  bacon  and  salt  meat 
from  Ireland;  hams  from  Yorkshire  and  Germany  and 
Spain ;  game  from  all  the  sporting  counties  of  the 
north ;  rabbits  from  the  southern  counties  and  from 
Oatend ;  poultry  from  half  the  counties  in  England ; 
eg^  from  Ireland  and  France ;  fish  from  all  the  seas 
around  and  between  the  British  Islands  —  of  all  these, 
London  receives  a  goodly  store.  If  the  daily  bread  of  the 
metropolis  be  the  subject  of  inquiry,  we  must  travel  yet 
ftrtber  to  trace  the  sources  of  supply ;  for  the  southern 
Russians  around  Odessa  and  Tagann^  (unless  war  in- 
terrupt), the  Moldaviaaa  around  Gralatz,  the  Prussians 
around  Dantzig,  the  Americans  in  tho  Mississippi  States, 
to  say  nothing  of  nations  nearer  home,  or  of  our  own 
farmers  —  all  watch  intently  the  London  corn-market. 
Then,  in  respect  to  dairy-produce,  little  indeed  is  fur- 
nished by  any  places  near  the  metropolis.  Our  cheese 
comes  from  a  dozen  or  more  of  English  counties,  and 
from  Holland  and  America;  out  butter  from  fully  as 
many  counties,  from  Ireland,  and  from  America :  even 
much  of  the  milk  which  we  require  is  now  brought 
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from  dbtancee  of  twenty  or  tliirty  miles.  The  fruits 
and  vegetables  which  furnish  a  eabordioate  but  valuable 
part  of  our  food  occupy  a  broad  belt  of  market  gardens 
around  London  ;  but  we  are  also  indebted  for  them  to 
foreign  countries  on  all  sides  of  us.  If  our  beverages 
come  under  inquiry,  what  s  wide-spreading  source  of 
supply  we  have  to  take  into  account  I —  the  tea  from 
China ;  the  coffee  from  Ceylon  and  Arabia,  from  Brazil 
and  the  West  Indies ;  the  cocoa  from  the  West  Indies 
and  South  America ;  the  sugar  from  the  Indies,  East 
and  West,  from  Brazil,  and  other  inter-tropical  coun- 
tries; the  rum  from  the  West  Indies;  the  brandy  from 
France ;  the  wine  from  France  and  Italy,  Spain  and 
Portugal,  Rhineland  and  Hungary ;  the  whiskey  from 
Scotland  and  Ireland,  Even  our  salt  must  travel  a 
hundred  and  fifty  miles  to  reach  London ;  while  the 
principal  spices  and  condiments  traverse  one-half  of  the 
circumference  of  the  globe. 

It  becomes  thus  obvioaa  that  the  great  carrying  ques- 
tion is  a  great  food  question.  The  carrier  is  little  less 
important  than  the  producer ;  for  whether  he  make  use 
of  road  or  rul,  of  sail  or  oar,  of  screw  or  paddle,  any 
improvement  in  his  means  of  transport  is  equivalent  to 
so  much  additional  food  placed  within  reach  of  the  in- 
habitants of  a  great  city. 

The  infiuence  of  facility  of  transport  on  price  is 
illnstrated  by  such  abundant  instances,  that  any  ordi- 
nary thinker  can  trace  it.  "  The  inhabitant  of  Western 
Europe,"  says  Mr.  Porter,  "  who  has  always  been 
accnstomed  to  have  brought  to  bis  door  every  article 
that  he  can  desire,  and  that  hia  means  can  purchasej 
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can  have  but  a  funt  idea  of  the  Tarioos  privationB  ex- 
perieooed  bj  great  multitudea  of  iohabitaDts  of  HJp- 
dostan ;  aod  it  vaaj  be  confidently  aud  that  the  go- 
TemmeDt  which  should  place  within  reach  of  the  poor  ' 
cultavatora  an  ample  aupply  of  salt  —  an  article,  the  ob- 
tiuning  of  which  never  costs  us  a  thought  —  would  be 
sure  to  receive  the  bleecdt^  of  millions.  It  has  been 
stated  by  a  gentleman,  acqufunted,  by  long  residence  in 
different  parts  of  India,  with  the  practices  and  capabili- 
ties of  the  countiy,  that  the  difierenoe  in  the  cost  of 
transporting  goods  along  the  present  ill-formed  roads 
in  the  rude  carta  or  hackerys  of  the  natives,  is  leas  by 
siz-aeventbs  than  the  cost  of  coaveyaace  on  the  backs 
of  oxen ',  a  course  so  commonly  rendered  necessary 
through  the  absence  of  everything  to  which  the  name 
of  a  road  can  be  iqiplied.  In  the  level  plains  of  Can- 
deish,  aod  in  many  other  parts  of  Hindostan,  cotton 
wool,  freed  from  the  seed,  could  be  sold  on  the  spot  with 
a  profit  to  the  cultivators  at  one  penny  per  pound  —  a 
cost  which  is  trebled  or  quadropled  by  the  expense  of 
the  conveyance  to  the  ports  of  shipment"  *  The  latter 
illustration  does  not  relate  to  the  conveyance  of  food; 
but  the  analogy  is  unquestionable. 

The  roads  of  Enghuid  are  of  course  the  chief  arteries 
along  which  food  flows  to  London ;  for  even  if  railways 
be  employed,  roads  must  bear  the  commodities  to  the 
railways.  The  turnpike  roads  in  England  and  Wales 
are  about  24,000  miles  in  length,  while  other  roads  of 
minor  character  measure  no  less  than  104,000  miles; 
and  it  afiords  a  striking  proof  of  the  magnitude  of  the 
■  PNgNH  of  Uw  Hation,  p.  S71. 


:,.;,l,ZDdbyG00gle 


Ck.  IIL  BOA.DB,  BAILS,   AXD  CAKALa.  105 

ioternal  commerce  of  the  tiiree  kingdoms  that  with 
Bach  a  epleadid  Kriee  of  roade,  eo  urgent  a  demand 
Bbould  have  been  made  in  paet  days  for  canak,  and  in 
the  present  for  nulwaya;  a  demand  which  has  led  to 
the  construction  of  about  2800  miles  of  canal,  and 
8000  miles  of  rulway,  now  (close  of  1855)  in  action 
in  the  United  Kingdom.  The  road-traffic  of  Eng- 
land, just  before  the  railway  system  was  becoming  im- 
portant, was  enormous.  In  respect  to  passenger  trade 
alone,  Mr.  Porter  estimated  that  the  mileage  power 
of  stage  coaches  in  1834  was  600,000,000  miles,  sup- 
posing all  the  coaches  to  be  full  on  all  the  journeys ; 
he  considered  the  actual  filling  to  bear  to  the  real 
power  the  ratio  of  about  3  to  5,  which  would  ^ve 
360.000,000  miles  travelled  by  stage  coaches  in  that 
year.  A  further  estimate  (but  this  can  be  nothing 
more  than  a  rough  guess)  was,  that  there  were  2,000,000 
travellers  who  made  five  journeys  each  on  an  average 
in  the  year.  What  concerns  ua  more  nearly  here  is, 
Mr.  Porter's  estimate  that  of  600,000,000  miles  of 
Btage-oooch  journeys,  no  leas  than  400,000,000  were  to 
or  from  London.  The  passenger-traffic  made  a  leap 
at  once  from  the  road  to  the  rail ;  but  the  goods  trafiic 
had  an  intermediate  history  in  oonaeclion  with  canals. 
Articles  of  food,  however,  have  never  been  brought  to 
London  to  any  great  extent  by  canal ;  the  road  was 
the  me^um  of  transit  until  the  modem  dajrs  of  rail- 
ways and  steamen.  Even  no  longer  back  than  1843, 
the  coaches  from  Norwich  carried  off,  in  the  Christmas 
week,  3000  packages  of  turkeys,  geese,  fowls,  and 
gome,  of  which  two^thiids  were  for  London. 
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The  nature  of  ibod-traDsit  to  London  in  past  days 
could  hanjly  be  better  illustrated  than  by  the  great 
Falkirk  Tryst,  and  tlie  proceedinga  thence  to  the  arrival 
at  Smithfield.  This  tryst  or  cattle  fair  le  a  very  im- 
portant commercial  meeting,  held  on  a  level  moor  near 
one  of  the  stations  of  the  Scottish  Central  Railway, 
about  three  miles  north  of  Falkirk.  There  are  three 
market  days,  the  first  for  sheep,  the  second  for  cattle, 
and  the  third  as  a  miscellaneous  clearing-off  of  any 
remainders.  On  the  first  day  (the  greatest  month 
being  October),  flock  after  flock  arrive,  generally  with 
about  a  thousand  sheep  in  each.  Some  of  these  have 
travelled  along  the  roads  and  over  the  hills  for  five 
weeks,  to  reach  Falkirk,  Some  are  white-faced,  some 
black ;  some  are  homed,  and  some  polled ;  every  Scottish 
breed  is  represented ;  and  so  many  as  a  hundred  thou- 
sand sheep  may  he  thus  collected  at  one  time,  held 
either  by  the  breeders,  or  by  dealers.  The  buyers  are 
either  southern  dealers,  or  are  turnip  growers  from 
other  districts,  who  buy  to  fatten  and  sell  again.  The 
qualities  of  the  flocks  are  so  well  understood,  that  there 
is  but  little  hilling ;  a  price  is  quickly  determined, 
and  five  hundred  or  a  thousand  sheep  change  owners  at 
one  bargain.  The  immense  array  of  sheep  is  cleared 
off  in  the  evening ;  and  on  the  following  morning  the 
cattle-iair  begins.  From  every  part  of  the  northern 
half  of  Scotland  cattle  arrive,  mostly  small  ragged 
blacks,  but  a  few  browns  and  duns ;  but  all  are 
speedily  disposed  of.  The  commercial  arrangements  are 
remarkable.  Many  of  the  principal  banking  compa- 
nies have  tents  or  sheds  on  the  ground.     Almost  every 
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man  in  a  respectable  position  in  Scotland  being  ac- 
castomed  to  keep  his  banker,  the  buyers  at  the  tryst 
are  provided  with  letters  of  credit ;  and  when  a  pur- 
chase is  made,  the  buyer  goes  to  a  banking  tent,  obtains 
notes  for  his  letter  of  credit,  pays  for  his  purchase,  and 
the  not«s  pass  soon  afierwards  into  another  banking 
tent. 

Sach  was  the  Falkirk  tryat  in  past  years;  and  it 
still  retains  many  of  these  characteristics.  We  may 
frequently  meet  with  some  such  advertisemeiit  as  this 
in  the  Scotch  papers,  about  the  month  of  Septem- 
ber :  "  John ,  cattle  and  sheep  salesman,  attend 

all  the  leading  markets  in  Scotland;  sells  sheep  and 
cattle  at  id.  in  the  12. ;  and  buys  lean  or  dairy  stock 
at  6rf." 

So  far  as  London  was  concerned,  the  cattle  from  the 
Aberdeen  and  Forfar  districts,  in  past  days,  were  trans- 
ferred at  Falkirk  into  the  hands  of  stall-feeders,  who 
drove  them  to  Lincoln,  Norfolk,  and  other  English 
counties,  and  there  fattened  them  for  Smithfield. 

The  old  days  of  lowland  cattle-driving,  while  they 
exemplified  the  slow  and  lengthened  transit  of  food  to 
London,  were  not  without  their  picturesque  attractions. 
Nay,  in  this  as  in  other  matters,  tlie  picturesque  has 
lessened  as  the  commercial  and  scientific  have  advanced. 
Sir  Walter  Scott,  Allan  Cunningham,  Robert  Bums, 
all  have  found  piquant  materials  among  the  Scottish 
drovers.  Sir  Walter,  in  the  person  of  Mr.  Croftangry, 
when  at  a  loss  for  a  snbject  for  a  new  <  Chronicle  of 
the  Canongate,'  catches  an  idea  from  an  observation  of 
his  servant  Janet     He  says  that,  as  an  oyster  may  be 
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crossed  in  love,  so  may  a  drover  be  touched  on  a  point 
of  honour ;  and  he  proceeds  to  write  the  tale  of  the 
'Two  Drovers.'  We  have  nothing  to  do  here  with 
the  t&Uil  quarrel  between  Sobin  Oig  and  Harry  Wake- 
field ;  but  it  may  be  well  to  g^ve  Scott's  own  account 
of  the  drovers  of  those  days,  premising  that  be  wrote 
the  story  somewhat  onder  thirty  years  ago. 

The  opening  scene  of  the  stoiy  is  at  Doune  fair,  whi- 
ther several  dealers  had  been  attracted  from  the  northern 
and  midland  counties  of  England ;  and  much  English 
money  passed  into  the  hands  of  the  Scotch,  Many 
lai^  droves  of  cattle  were  about  to  set  off  for  England, 
under  the  protection  either  of  their  owners  or  of  the 
topemen  whom  they  employed  in  the  tedious  and  respon- 
sible office  of  driving  the  cattle  from  the  market  to  the 
fattening  oountiea  of  the  south.  The  HighUnders  are 
characterised  by  Six  Walter  as  being  especially  fitted 
for  this  occupation.  "  It  affords  exercise  for  all  their 
habits  of  patient  endurance  and  active  exertion.  They 
are  required  to  know  perfectly  the  drove-roada,  which 
lie  over  the  wildest  parts  of  the  country,  and  to  avoid 
as  much  as  possible  the  highways,  which  destroy  the  feet 
of  the  buUocJu,  and  the  turnpikes,  which  annoy  the 
spirit  of  the  drover  i  whereas,  in  the  broad  green  or 
gray  track  which  leads  across  the  pathless  moor,  the 
herd  not  only  move  at  ease  and  without  taxation,  but, 
if  they  mind  their  bnsbess,  may  pick  up  a  mouthful  of 
food  by  the  way.  At  night  the  droverfl  asnally  sleep 
along  with  their  cattle,  let  the  weather  be  what  it  will ; 
and  many  of  these  hardy  men  do  not  once  rest  under  a 
roof  during  a  journey  on  foot  from  Loobaber  to  Lin* 
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colnahire.  They  are  pud  Tery  highly ;  tar  the  trust 
reposed  is  of  the  last  importance,  as  it  depends  on 
their  prudence,  vigilance,  and  honesty  whether  the 
cattle  reach  the  final  market  in  good  order,  and  afford  a 
profit  to  the  grazier.  But  as  they  maintain  tbeDuelvea 
at  their  own  expense,  they  are  espedally  economical  in 
that  particular And  there  was  the  conscious- 
ness of  superior  skill ;  for  the  Highlander,  a  child 
amongst  flocks,  is  a  prince  amongst  herds;  and  his 
natural  habits  induce  him  to  disdain  the  shepherd's 
slothful  life,  so  that  he  feels  himself  nowhere  more  at 
home  than  when  following  a  gallant  drove  of  his  coantry 
cattle  in  the  character  of  their  guardian."  * 

As  in  the  central  parts  of  Scotland,  so  was  it  also  in 
the  Galloway  district,  subject  to  minor  variations.  The 
Galloway  catde  were  sent  southward  by  thousands 
every  year,  to  be  fattened  for  the  London  butcher. 
They  were  purchased  by  jobbers  or  dealers,  at  the  va- 
rious cattle  fmrs  in  the  south-west  of  Scotland ;  they 
were  collected  into  droves  of  many  hundreds,  and  driven 
south-east  to  Norfolk  and  Snflolk.  The  topsman  of  each 
drove  made  arrangements  for  their  rest  at  different 
stations,  and  took  care  that  grass,  hay,  or  turnips  should 
be  forthcoming.  The  journey  lasted  about  three  weeks ; 
and  it  affords  a  striking  proof  of  the  costliness  of  this 
slow  mode  of  travelling,  that  the  total  expenses,  when 
divided  by  the  number  of  cattle,  varied  from  24<.  to 
34<.  per  head.  The  prices  paid  by  the  jobber  ranged 
from  31.  to  12/.  per  head,  according  to  the  age  and 
excellence  of  the  animals ;  and  thus  the  jobber's  ven- 
*  The  Two  Droven,  oti*p.  i- 
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tore  became  odq  of  some  magnitude.  The  Norfolk 
or  Suffolk  graziers  bought  the  cattle  for  the  purpose  of 
fatteuiug  for  Smitbfield;  and  it  eometimee  happeued 
that,  in  unfaTourable  states  of  the  market,  the  jobber 
was  forced  to  sell  at  prices  which  subjected  him  to  a 
loss.  A  jobber  of  more  slender  means  would  make 
smaller  purchases,  and  drive  his  herd  over  the  border,  to 
sell  at  the  first  English  fair  which  would  offer  a  chauoe 
of  profit. 

There  were  thus  frequently  two  graziers  and  two 
jobbers  concerned  in  the  ownemhip  of  a  bullock,  at 
succesuve  periods,  before  the  animal  finally  reached 
Smithfield ;  and  during  this  time  the  poor  beast  had  to 
travel  four  or  five  hundred  miles  on  foot  Some  parts 
of  this  complex  system  are  etill  kept  up ;  but  great 
changes  have  ensued  in  other  particulars  i  and  it  is 
precisely  on  account  of  these  changes  that  the  old 
system  has  been  thus  briefly  described. 

In  most  countries,  the  supply  of  the  chief  city  with 
food  ia  a  primary  object  of  attention,  not  only  od 
account  of  the  quantity  required,  but  on  account  also 
of  the  high  prices  which  can  generally  be  obtained  for 
the  best  qualities.  Defoe,  in  one  of  his  works,  ex- 
pressed a  very  exalted  opinion  of  the  influence  which  a 
great  capital  exerts  on  the  provincial  districts.  "  It  is 
not  the  kingdom  which  makes  London  rich,"  heaseerte, 
"but Loudon  makes  the  rest  of  the  kingdom  rich.  The 
country  corresponds  with  London,  but  London  corre- 
sponds with  all  the  world.  The  country  supplies 
London  with  com  and  cattle ;  and  if  there  were  not 
such  a  metropolis,  what  would  become  of  the  farmers  ? 
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How  most  the  produce  of  the  hind  be  sold  ?  How 
the  rent  ptud  ?  The  land  must  lay  waste  and  uncul- 
tivated ;  the  cattle  would  run  wild  and  devour  the 
country,  or  would  be  starved  and  die.  The  country 
Bend  up  their  com,  their  malt,  their  cattle,  their  fowla, 
their  coats,  their  fish,  all  to  London ;  and  London  sends 
back  epice,  sugar,  wiue,  drugs,  cotton,  linen,  tobacco,  and 

all  foreign  neceasariea  to  the  coostry. London 

consumes  all,  drcuiates  all,  exports  all,  and  at  last  pays 
for  all ;  and  this  is  trade.  This  greatness  and  wealth  of  the 
City  is  the  soul  of  the  commerce  to  all  the  natiou ;  and 
as  there  is  the  greatest  number  of  tradesmen  in  this  city 
that  are  to  be  seen  in  any  place  in  the  world ;  so  they 
again  support  an  innumerabte  number  of  shopkeepers  of 
Qvery  kind  in  the  country,  and  in  every  part  of  the 
country.  It  may  be  thought  a  little  assuming  to  say 
the  City  supports  the  tradesmen  of  the  country ;  but 
the  fact  is  plun;  you  cannot  go  to  a  shopkeeper  of  any 
note  in  the  remotest  town  in  England,  but  he  holds 
some  correspondence  at  London ;  or  else  he  must  be  a 
mean  tradesman,  that  buys  his  goods  of  some  of  bis 
better  furnished  neighbours,  and  they  boy  at  London ; 
00  that  the  other  may  be  sud  to  buy  at  London  too, 
only  he  does  it  at  second  hand.  Nor  is  this  all ;  but 
as  all  these  country  tradesmen  buy  at  London,  so  are 
they  all  in  debt  in  London,  more  or  less ;  they  all  owe 
the  London  shopkeepers  money;  so  that  the  whole 
country  may,  in  some  respects  be  said  to  trade  upon 
the  City's  stock,  the  London  tradesmen  giving  them  all 
credit."" 

*  Complete  Iradetnuu,  ia.  clwp.  tJi 
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There  is  much  force  in  this ;  but  Defoe  hu  carried 
it  too  far.  A  writer  in  the  time  of  Queen  Anne  could 
not  well  haye  anticipated  the  wonderful  nee  of  Liver- 
pool, Manchester,  Glasgow,  and  other  towoe  to  com- 
mercial greatness. 

Be  it  London,  or  any  other  great  taty,  and  be  its 
relation  to  other  large  towns  in  the  same  kingdom  what 
it  raay,  its  food  -supply  is  materially  influenced  by  the 
state  of  the  district  immediately  surrounding  it  Dr. 
Lardner,  in  his  '  Biulway  Economy,'  exhibits,  in  a  Incid 
manner,  the  various  advantages  which  quick  and  cheap 
travelling  produce  in  the  supply  of  the  metropolis  and 
other  laTge  towns  with  proviuons.  There  is  an  attempt 
made  to  arrive  at  eoroetbing  like  general  laws,  appli- 
cable  to  all  great  cities  alike.  A  summary  of  Dr. 
Lardner'e  reasoning  may  be  useful  here. 

In  the  first  place,  the  price  pud  for  any  commodity 
consists  of  two  elements  —  the  price  paid  at  the  place 
of  its  production,  and  the  expense  of  conveying  it  to 
the  purchaser.  This  latter  item  includes  not  merely 
the  actual  cost  of  carriage,  but  the  interest  of  capital 
for  the  time  consumed  in  the  transit,  the  insurance 
gainst  damage, — storage,  package,  transhipment,  and 
other  items.  In  many  cases  these  expenses  of  transport 
amount  to  considerably  more  than  half  the  real  price  of 
the  commodity ;  in  some  to  three-fourths;  m  a  few  to 
four-fifths.  Nay,  there  are  cases  in  which  the  cost  of 
transport  is  actually  greater  than  the  price  paid ;  towns* 
men  will,  in  some  instances,  give  the  farmers  not  only 
all  their  sewi^  manure,  bat  also  a  bonus  to  induce 
them  to  take  it  away. 
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It  is  a  poiDt  of  some  importance  r^^ording  the  sup- 
ply of  a  lai^  city  with  food,  that  the  products  of 
agricaltural  lahour  have,  geoeraUy  speaking,  great  bulk 
with  proportionably  small  valne,  ioaomuch  that,  unleaa 
the  transport  be  effected  with  eeonomy,  such  produce 
can  only  be  consumed  at  or  near  the  spot  where  it 
grows ;  it  becomes  too  costly  when  a  high  Inightage  ia 
added  to  the  original  value.  Besides  this,  in  many 
articles  of  animal  and  vegetable  produce,  speedy  trans- 
port is  essential  to  cheapness  on  other  grounds ;  since  the 
produce  would  deteriorate,  and  even  eufier  destruction, 
by  the  operation  of  time  alone.  The  disadvanti^  of 
sach  a  state  of  things  is  felt  equally  by  the  town  and 
the  country  population,  but  in  a  different  way.  Vegeta- 
ble produce  may  be  at  a  ruinously  low  price  at  the  spot 
where  grown,  while  the  price  may  be  as  nunously 
high  at  a  distant  town  to  which  the  cazriage  is  slow  and 
expensive ;  the  oonotry  price  may  be  so  low  as  scarcely 
to  repay  the  growers,  while  the  town  price  may  be  so 
lugh  as  virtnally  to  close  the  market  i^aiast  all  but  the 
wealthy ;  the  country  people  would  be  over  supplied, 
whilst  the  townspeople  would  have  an  insufficiency. 
An  improved  mode  of  transport  would  at  once  recondle 
these  contradictions.  Dr.  Lardner  adduces  the  case  of 
the  central  districts  of  France,  as  affording  a  striking 
example  of  the  evils  resulting  from  inefficient  transport. 
France  yields  large  and  varied  crops ;  and  her  produc- 
tions, in  the  places  where  they  are  raised,  can  be  ob- 
tained almost  invariably  at  a  lower  price  than  similar 
produce  in  England;  and  yet,  in  consequence  of  the 
cost  of  transport,  they  would  attun,  if  brou^t  to  the 
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great  towns,  a  price  which  would'  amouDt  abnoat  to  a 
prohibition  cm  their  consumption.  The  urban  popu- 
lation would  gladly  purchase  what  the  rural  popula- 
tion would  be  equally  gUd  to  sell ;  but  the  coat  of 
transport  fruBtrates  the  wiebes  of  both  parties.  Since 
Dr.  Lardner  wrote,  the  opening  of  several  rulwaya  in 
central  France  has  improved  the  condition  of  things  in 
this  respect,  but  not  to  so  great  a  degree  as  to  vitiate 
the  above  conclusions. 

If  the  market  price  of  food  in  a  busy  town  be  re- 
duced by  improved  modes  of  transport,  the  demand 
becomes  increased  in  a  two-fold  direction  —  by  enabling 
former  consumers  to  use  it  more  freely,  and  by  placing 
certain  commodities  within  the  reach  of  other  classes  of 
consumers  who  were  before  deterred  from  purchasing. 
The  second  of  these  modes  of  increase  is,  perhaps,  more 
considerable  than  the  first;  but  the  first  is  also  im- 
portant, especially  among  the  poor.  In  a  family  in  easy 
circumstances,  the  quantity  of  bread  consumed  duly, 
when  the  price  is  sixpence  per  loaf,  would  not  be 
much  lai^er  than  with  the  price  at  one  shilling ;  but  in 
the  case  of  a  poor  family,  the  difference  becomes  moat 
sensible. 

The  interest  of  capital,  and  the  preservation  of  quality, 
are  both  aided  by  improved  transport.  A  part  of  the 
cost  of  transport  consbts  of  the  interest  on  capital  for 
the  time  elapsed;  and  any  increase  in  the  speed  of 
transport,  by  dinunishing  this  lapsed  time,  must  dimi- 
nish the  amoont  for  interest.  As  to  preservation  of 
quality,  tlie  advantage  becomes  much  more  apparent. 
Numerous  kinds  of  farming  produce  become  deteriorated 
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by  tinnet  aod  many  of  them  absolutely  destroyed  if  not 
consumed  witidn  a  certun  time ;  aod  the  supply  to  a 
distant  town,  irrespective  of  all  conriderRtiona  as  to 
price,  depends  oq  the  available  means  of  transport  before 
the  deterioration  shall  have  commenced.  Lambs  and 
calves,  under  the  past  system,  were  unable  to  bear 
absence  from  the  mother  for  so  long  a  time  as  the  jour- 
ney to  market  frequentiy  required;  the  grazier  was 
thus  obliged  to  send  the  ewes  and  cows  with  them,  at 
least  for  a  part  of  the  way  ;  and  the  fattening  of  the 
ewes  and  cows  was  thus  delayed.  All  kinds  of  live- 
stock, too,  are  deteriorated  by  a  long  road-journey, 
in  the  weight  and  in  the  qmJity  of  the  flesh.  Milk, 
butter,  and  vegetables  are  affected  by  like  causes,  though 
in  different  degrees,  in  price  and  quality.  But  when, 
by  the  introduction  of  railways  or  other  improved 
modes  of  conveyance,  far-away  counties  are  brought 
virtually  within  a  few  hours'  distance,  townsmen  be- 
come more  independent  of  the  little  belt  of  garden- 
ground  and  dairy-ground  around  them ;  tliey  receive 
food  from  a  distance  without  paying  exorbitantly  for 
carriage. 

As  a  mathematician,  Dr.  Lardner  makes  use  of  the 
*  square  of  the  radios,'  to  illustrate  one  of  the  singular 
modes  in  which  increased  speed  augments  supply.  "  The 
extent  of  soil  by  which  great  dtiea  are  supplied  with 
perishable  articles  of  food  is  neoeesarily  limited  by  the 
speed  of  transport  A  ring  of  country  immediately 
about  a  great  capital  is  occupied  by  market  gardeners, 
and  other  establishments  fttt  suf^lying  the  vast  popula- 
tion collected  in  the  city  with  their  commodities.   The 
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width  oF  this  ring  wUl  be  determined  by  the  speed  with 
which  the  articles  in  question  can  be  transported.  It 
cannot  exceed  such  a  breadth  as  will  enable  the  products 
raised  at  its  extreme  limit  to  reach  the  centre  in  snch  a 
time  as  may  be  conymtible  with  their  fitness  for  use.  It 
is  evident  that  any  improvement  in  transport  which  will 
doable  its  speed  will  double  the  radius  of  this  circle ; 
an  improrement  which  wilt  treble  its  speed  will  increase 
the  same  radius  in  a  three-fold  proportion.  Now,  as  the 
actual  area  or  quantity  of  soil  included  within  such  a 
radius  is  augmented,  not  in  the  simple  ratio  of  the 
radius  itself,  but  in  the  proportion  of  its  square,  it  fol- 
lows that  a  double  speed  wiU  give  a  fourfold  area  of 
supply,  a  treble  speed  a  nine-fold  area  of  supply,  and  so 

The  principle  here  enunciated  is  of  considerable  im- 
portance. It  is  the  same  which,  in  its  operation,  ren- 
Aers  Richmond,  Oravesend,  and  even  Brighton,  suburbs 
of  London  in  respect  to  passenger  traffic.  Double  the 
speed,  and  you  increase  four-fold  the  number  of  sur- 
rounding towns  and  villages  which  can  be  reached  in  a 
given  time  from  London ;  double  the  speed,  and  you 
increase  foui^foM  the  area  of  country  from  whence  pro- 
visions can  be  sent  in  a  given  time  to  London. 

That  increased  speed  of  transport  not  only  increases 
the  quantity  of  available  produce,  but  tends  to  pre- 
serve the  quality,  is  evident  from  many  sources  of  proof. 
Mr.  Wyndbam  Harding,  an  authority  in  railway  mat- 
ters, thus  ilhistrated  the  matter  both  as  to  quantity  and 
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quality,  ia  1846.'  It  uppMrs  from  facta  collected  by 
Mr.  Harding,  that  whea  cattle  are  driTen  along  a  com- 
taon  road,  they  tose  oa  aa  avenige  201b.  per  beast  in  a 
journey  of  100  milee;  that  sheep  lose  Sib. ;  and  that 
piga  lose  101b.  These  loasea  appear  high;  but  some 
graEiers  estimate  them  at  a  still  higher  figure.  Be  the 
exact  quantities  what  they  may,  nearly  all  the  loss  is 
avoided  by  railway  co&Teyanc«.  So  far  as  regards 
actual  farming,  the  late  Mr,  Smith  of  Deanston  made 
the  following  supposidon  and  estimate.  He  todc  the 
case  of  a  farm  of  200  acres ;  he  supposed  that  the  lime, 
guano,  oil-cake,  coals,  and  other  supplies  for  the  ham, 
bad  to  be  brought  from  an  average  distance  of  fifteen 
miles,  and  that  the  com,  turnips,  and  other  produce 
bad  to  be  conveyed  to  an  average  distance  of  fifteen 
miles  to  market  or  to  some  port ;  and  he  then  estimated 
that,  while  the  fann-travelling  and  transit  by  common 
road  in  a  year  would  cost  140J!.,  the  conveyance  by 
nulway  at  ordinary  goods'  rates  would  only  cost  40/. 
The  farm  would  be  worth  lOOl.  a  year  more  to  the 
farmer  in  the  latter  case  than  in  the  former.  All  these 
estimates,  whether  relating  to  quantity,  quality,  or 
price,  concur  in  showing  that  '  time  is  money '  in  rela- 
tion to  the  conveyance  of  food  and  other  commodities 
from  country  districts  to  a  busy  town. 

These  facts,  and  others  of  umilar  tenor,  are  pro- 
ducing their  fruit.  Railways  bring  live-stock  to 
London  more  quickly  than  the  road ;  steamers  bring 
them  more  quickly  from  Scotland,  and  Holland,  and 
Denmark,  than  sailing  ships ;  and  steam  is  hence  caus- 
*  BriCiili  Amoriliaa,  SwuiMa  Uccting. 
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iog  a  reTolution  in  the  mode  of  transport.  There  were 
more  than  two  millions  of  oxen,  calves,  sheep,  lambs, 
and  pigs  brought  to  the  metropolis  in  1854;  and  of 
this  enormous  quantity,  two-  thirds  were  conveyed  by 
steam,  either  on  railways  or  in  steamers. 

But  not  only  do  live-stock  arriTe  in  better  condition 
when  conveyed  quickly;  the  country-killed  meat  ia 
similarly  benefited.  Under  the  old  system  of  road 
travelling,  such  meat  could  hardly  be  rendered  avulable 
for  metropolitan  supply,  except  from  adjacent  counties, 
on  account  of  its  tendency  to  spoil  by  keeping.  Meat- 
laden  rulway-trucks  now  arrive  from  various  counties, 
to  the  advantage  of  all  parties.  The  quantity  so  brought 
to  London  in  1853,  was  estimated  at  not  far  short  of 
forty  thousand  tons,  or  about  eighty  millions  of  pounds ; 
and  in  '54  and  '55  it  was  yet  higher.  Mr.  Curd  has 
thrown  out  a  suggestion  which  may  one  day  perhaps 
be  acted  on ;  it  relates  to  the  establishment  of  carcase* 
butchers'  sUughterhouses  contiguous  to  stations  on  the 
great  lines  of  railway :  the  animals  might  reach  those 
establishments  alive ;  and  the  dead  meat  might  thence 
be  forwarded  by  rail  to  London. 

The  fiuh-trade  has  been  influenced  even  more  de- 
(udedly  than  butchers'  meat,  by  improved  modes  of 
transport.  So  long  as  road  transit  alone  exists,  inland 
towns  are  almost  debarred  from  the  luxury  of  fisb, 
owing  to  the  difficulty  of  keeping  it  in  a  proper  state 
of  freshness;  but  when  a  railway  places  the  inland 
town  within  a  few  hours*  distance  of  a  sea  port,  the 
state  of  matters  becomes  materially  altered  for  the 
better.     Birmingham  is  a  case  in  punt.    Id  the  year 
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1 829,  before  the  railway  was  commenced,  there  were  very 
few  fishmongers  in  this  town,  and  fieh  were  scarce  and 
dear ;  but  now  the  fishmongers  are  oumeroua,  and  fish 
CODBtitutes  a  regular  part  of  the  food  of  the  inhabitants. 
Although  Birmingham  staode  in  the  veiy  centre  of 
England,  and  is  distant  from  the  nearest  sea  port  a 
hundred  miles,  fish  caught  in  the  morning  on  the  east 
and  west  coasts  may  be  fimnd  in  excellent  order  on  the 
boards  of  the  Birmingham  fishmongers  in  the  evening. 
As  the  season  for  a  particular  kind  of  fish  may  be 
difierent  on  the  west  coast  from  that  on  the  east,  there 
is  an  abundant  supply  throughout  the  year,  from  one 
coast  or  the  other.  On  one  morning  twenty  tons  of 
crabs  arrived  by  railway,  and  on  another  three  hundred 
barrels  of  fresh  herrings ;  and  thus  Birmingham  became 
benefited  by  an  unexpectedly  good  haul  of  fish  off  one 
or  other  of  our  coasts :  a  result  which  would  have  been 
anattiunable  in  the  old  days  of  wa^^ns  and  vans. 

Everywhere  around  us,  these  advantages  from  the 
employment  of  steam  power  in  conveying  fish  to 
market  are  apparent.  Thus,  a  valuable  bed  of  oysters 
has  been  discovered  between  the  English  coast  and  the 
Channel  Islands,  and  these  oysters  have  been  made 
available  for  the  London  market  through  the  medium 
of  the  Brighton  Railway.  In  the  same  way  Southamp- 
ton and  Yarmouth  send  up  their  stores  by  the  aid  of 
their  respective  nulways.  Agmn,  there  is  a  project  for 
rendering  even  the  west  coast  of  Ireland  a  mere  suburb 
of  London  in  respect  to  the  supply  of  fish ;  screw 
steamers  are  to  bring  the  produce  of  the  fisheries  to 
Milford  haven,  whence  the  broad  gauge  will  bear  it  to 
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the  metropolis.  But  the  Scotch  ealmoa  trade  hae 
been  eqwcially  marked  hy  tbe«a  improTemente.  Before 
the  yetx  1770,  salmon  was  brooi^ht  to  London  on  horee- 
back ;  after  that,  light  carts  and  other  wheel  carriages 
were  employed ;  end  at  a  later  date  the  custom  arose  of 
bringing  it  np  by  ship.  It  was  then  (about  the  time 
when  Pennant  wrote  his  '  British  Zodogy ')  that 
Scotch  salmon  began  to  find  its  way  to  London  in  re- 
spectable qaantities.  Hiat  which  was  caught  in  spring 
was  sent  up  by  ship  in  bai^ets;  but  the  salmon  caught 
in  warm  weather  was  boiled,  pickled,  and  sent  off  in 
kits  or  small  kegs  as  '  kitted'  or '  pickled'  salmon.  The 
next  plan  was  to  pack  the  (reah  salmon  in  ice  instead  of 
straw,  whereby  it  was  rendered  possible  to  transmit  the 
fish  at  almost  any  season.  The  salmon  was  packed  in 
boxes ;  the  boxes  were  filled  up  with  ice ;  the  ice  froze 
into  a  solid  mass,  and  thus  the  fish  remained  secure 
from  warmth  imtil  its  arrival  in  the  Thames.  When 
the  clippers  superseded  the  Leitb  smacks,  the  voys^e 
became  shortened;  when  the  steamers  superseded  the 
clippers,  the  acceleration  was  carried  yet  farther ;  when 
rulway  days  arrived,  yet  another  saving  of  time  became 
possible ;  and  thus  has  arisen  by  duress  oar  present 
regular  supply  of  salmon  in  London. 

It  is  supposed  that  not  much  less  than  one  half  the 
supply  of  fish  for  London  is  now  brought  by  the  rul- 
ways ;  and,  as  the  Scotch  steamers  bring  a  portion  of 
the  other  half,  it  is  easy  to  see  how  rapid  must  be  the 
'turning  of  ready  money'  induced  by  this  fadlity  of 
transport. 

Again,  fruits  and  vegetables  are  undergoing  a  steam- 
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wrought  revolution.  In  years  gone  by,  orangee  were 
brought  by  a  tedious  voyage  up  the  Channel  and  round 
the  Foreland  into  the  Thames ;  but  now  quick  steamers 
bring  them  from  the  Peninsula  and  its  islands  to  South- 
ampton, and  a  three  ot  four  hours'  nulway  run  brings 
them  thence  to  London  —  a  lessening  of  time  which 
effects  an  impwtant  lessenii^  of  price.  It  is  owing  to 
these  steam  routes  that  we  now  frequently  meet  with 
West-India  pine  apples  in  London,  saleable  at  prices 
which  would  have  been  impossible  a  few  years  ago.  As 
to  home  produce,  distant  ooundes  now  send  to  London 
v^;etable8  whidt  bad  to  seek  another  maricet  before  the 
days  of  rulways.  More  than  a  thousand  tons  of  green 
food  are  said  to  be  brought  to  London  every  week 
by  nulway,  in  addition  to  the  supply  from  other 
channels. 

The  egg-trade  affords  a  striking  ezamjJe  of  the  pro- 
ductive and  commenual  energy  induced  by  improved 
modes  of  conveyance  from  Ireland  to  England.  "  Before 
the  establishment  of  steam  veswls,"  says  Mr.  Porter*, 
*'the  market  at  Cork  was  most  irregularly  supplied 
with  eggs  from  the  surrounding  district;  at  certiun 
seasons  they  were  exceedingly  abundant  and  cheap; 
but  these  seasons  were  sure  to  be  followed  by  periods 
of  scarcity  and  high  prices ;  and  at  times  it  is  said  to 
have  been  difficalt  to  purchase  eggs  at  any  price  in  the 
market  At  the  first  opening  of  the  improved  channel 
for  conveyance  to  England,  the  residents  of  Cork  had 
to  complain  of  the  constant  deamess  of  this  and  other 
articles  of  farm  produce;  but,  as  a  more  extensive 
•  PiogrcM  of  llw  Nilum,  p.  344. 
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mitrket  was  now  permaDentl^  open  to  tbem,  the  farmers 
gave  their  attention  to  the  rearing  and  keeping  of 
poultry ;  and  at  the  present  time  egga  are  procurable  at 
all  seasons  in  the  market  at  Cork ." 

Another  commodity,  milk,  has  shared  these  advan- 
tages in  a  remarkable  d^ree.  Mr.  Salt  states  *  that 
in  1644  he  prevailed  on  the  farmers  living  near  the 
Manchester  and  Birmingham  Bailway  to  try  the  ex- 
periment of  sending  milk  to  Manchester  by  rail.  They 
did  so,  and  the  resnlt  was  satisfactory.  The  Grand 
Junction  Bailway  then  piud  attention  to  ibb  kind  of 
traffic,  and  speedily  realised  40007.  a  year  by  it.  The 
quantity  of  milk  now  brought  to  London  by  rail  is  pro- 
digious, chiefly  by  the  Eastern  Counties  Company  ;  in 
1854,  the  conveyance  by  this  company  exceeded  three 
million  quarts.  There  is  one  remarkable  fact  which 
may  he  adduced  here  to  show  the  infiaence  of  improved 
transit  upon  price.  Until  about  the  year  1846,  St. 
Thomas's  Hospital  had  a  contract  with  a  neighbouring 
dairyman  for  a  supply  of  milk  at  Is.  per  gallon ;  but 
thb  was  superseded  by  a  contract  with  another  person 
at  Bomford,  in  Essex,  a  dozen  miles  distant,  at  a  price 
varying  from  9d.  to  lOd.  per  gallon ;  out  of  which  the 
dairyman  had  to  pay  for  a  milk-ride  on  the  Eastern 
Counties  r^Lf  Perhaps  the  Essex  cows  can  he  fed 
more  cheaply  than  cows  in  the  southern  suburbs  of 
London ;  but  the  fact  is  sufficiently  striking,  account 
for  it  how  we  may. 

In  short,  the  railway  service  in  assisting  to  supply 

*  Fact!  and  Figurei. 
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the  metropolis  with  food  has  now  become  immense. 
The  seven  ndlway  companies*  brought  nearly  twelve 
hundred  thousand  bead  of  live-stock  to  the  metropolis 
in  1853.  One  of  these  companies  alone,  the  Eastern 
Counties,  brought  22,000  tons  of  solid  food  in  that  year ; 
and  the  Christmas  week's  conveyance  by  the  same  com- 
pany, even  at  a  time  when  the  trade  was  not  so  fully 
developed,  was  in  one  year  as  follows :  —  7447  sacks  of 
flour,  11,546  sacks  of  malt,  3198  sacks  of  wheat,  3414 
sacks  of  barley,  1374  sacks  of  oats,  1052  sacks  of  seeds, 
353  tons  of  country-killed  meat,  193  tons  of  fish,  94  tons 
of  poultry  and  game,  133  tons  of  beer,  5594  sheep,  545 
oxen,  181  pigs,  10,600  quarts  of  milk,  and  2400  loaves 
of  bread  ;  besides  6000  turkeys,  which  formed  part  of 
the  contents  of  17,209  parcels  sent  up  by  passenger 
trains. 

Enough  has  been  stated,  —  not  to  show  the  total 
amount  of  gain  by  improved  means  of  transport ;  for 
this  is  impossible,  —  hut  to  indicate  the  general  cha- 
racter of  the  services  rendered  to  the  supply  of  London 
with  food,  by  the  substitution  of  steam-ships  for  sailing- 
ships,  and  of  railroads  for  common  roads.  More  de- 
tailed illustrations  will  appear  in  future  chapters. 

•  QuHterl;  Bevicv,  No.  190. 
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V»ri«(y  and  ExteDt  of  the  Hsm  and  Harken  for  Pood.  ~  Small  In- 
floeace  of  GoTernment  ControL — Baron  Dopio'i  Sketeb  of  tbc  Pott 
and  Dockjof  London. — Trade  of  onr  Merchant  Shipping. — Shan 
of  this  Trade  belonging  to  the  Hetropolit. — Oripn  of  the  Qoaj* 
and  Do^  MitheThamea. — ADa^'aBuioeHintliePorlof  LondoD. 
— Qaantitiaof  Food  tuvoght  to  EkigUnd  b;  Ship.  —  Half  the  Ha- 
tiooal  Bevenue  deriied  fhim  Taxes  on  Food  and  Berersges.  —  Pro- 
bable Qoanticiee  of  Food  brought  to  London.  —  Difficulty  of  the 
Inquiry.  —  Estimate!  bj  Mr.  Porter  and  othera. —  Marts  for  Food  at 
the  Docki,  Wharves,  I^keti,  Vaults,  and  WarehoDses.  — Metropo- 
litan Bailwa;  Termiiii  gradoaUj  becoming  Food  Depots. 

Weut  a  haey  world  of  aotivity  is  indicated  by  the 
wholesale  commerce  in  the  food  for  London  1  What 
enterprise,  what  capital,  what  ioventioos  and  disoove- 
lies,  what  anxieties,  what  fortunes  made  and  fortunes 
lost,  what  wonderful  influences  and  results  —  moral, 
commercial,  social,  political,  get^raphtcal,  are  broaght 
to  one's  attention  I  The  wholesale  marts  for  food  in 
London  are  looked  up  to  by  a  far  larger  population 
than  two  millions  and  a  half  of  souls ;  for  the  supplies 
from  foreign  lands  are  disembarked  here  in  quantity 
Buffident,  perhaps,  for  five,  or  even  ten  millions  —  it  is 
difficult  to  name  the  limit. 

These  wholesale  food-marts  are,  indeed,  many  and 
important.    It  would  be  a  shallow  view  of  the  quea- 
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tion  that  woiild  limit  tlie  word  '  mart '  to  the  meaning 
of  '  market.'  To  welcome  the  arrival  of  ships  frc»ii 
other  shores,  and  examine  thur  cargoes;  watch  the 
stream  of  coasters  bringing  rich  produce  from  half  the 
counties  of  the  kingdom ;  trace  these  abundant  food- 
supplies  into  the  docks  which  line  the  Thames ;  obserre 
the  wonderful  arrangement  of  warehouses,  and  vaults, 
and  quays  in  these  docks;  namber  the  granaries  and 
wharves  fringing  both  banks  of  the  Thames  for  many 
miles ;  peep  into  the  contents  of  the  barges  which  arrive 
bden  OD  the  canals  from  the  north  and  centre  of  England; 
visit  the  vast  depdts  or  goods-stations  of  the  several 
companies  whose  lines  of  railway  begin  or  end  in  Lon- 
don ;  trace  bow  the  suf^lies  of  live-stock,  dead  meat, 
poultry,  dairy-produoe,  fish,  com,  vegetables,  fniit,  are 
arranged  asd  sold  at  the  mai^ets  of  Copenhagen  Fields, 
Newgate,  Leadenhall,  Whitec^pel,  Billiog^te,  Mark 
Lane,  Covent  Garden ;  thread  a  way  into  the  coffee- 
houses and  commernal  sale  rooms  about  Comhill  and 
Mincing  Lane,  as  a  means  of  ascertaiung  how  and 
where  colonial  and  foreign  produce  is  sold  —  all  this 
must  be  done  by  any  one  who  would  really  understand 
the  nature  and  extent  of  the  wholesale  food-supply  of 
onr  mighty  metropolis. 

The  conducting  of  such  a  vast  trade  —  the  organizing 
of  the  commercial  machinery  whereby  everything  shall 
be  in  its  right  place,  at  the  right  time,  and  in  the  right 
quantity,  can  have  very  little  aid  from  the  government 
of  this  country.  As  a  general  rule,  the  government 
can  best  serve  merchants  by  letting  them  idone ;  active 
beneficial  interference  being  an  exception  to  this  rule. 
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Our  monarchs  in  past  days  did  not  think  go ;  but  about 
a  century  and  a  half  ago,  tbe  imfHression  was  growing 
up  that  mercantile  men  had  better  carve  out  their  own 
destinies  than  look  to  kingB  and  parliaments.  About 
tbe  middle  of  the  reign  of  William  and  Mary,  trade  in 
general  was  bad  io  London;  and  in  1693  one  John 
Whiston  wrote  an  essay  concerning  it.*  In  the  essay 
he  proposed  the  appointment  of  a  committee  to  inquire 
into  the  causes  of  the  stagnation ;  of  which  committee 
members  were  to  be  chosen  by  the  East  India  Com- 
pany, tbe  African  Company,  the  Turkey  Company,  the 
chief  foreign  countries  trading  with  England,  all  the 
colonies,  the  Trinity  House,  and  tbe  ship,  silk,  coal, 
lead,  tin,  woollen,  iron,  and  fish  trades.  He  thus  ar- 
gued on  tbe  propriety  of  merchants  and  manufacturers 
making  tbe  inquiry  for  themselves:  —  "  Upon  tbe  fit- 
ness of  persons  chosen  depends  the  good  or  ill  suooess 
of  the  whole  design.  For  the  arts,  man  is  ever  the 
best  councillour  in  bis  own  profession,  and  every  honest 
able  man  is  safest  to  be  credited  in  tbe  better  improve- 
ment of  tbe  mistery  he  proposes.  If  the  busines  of  sal- 
TaUon  be  in  dispute,  we  apply  ourselves  to  some  pro- 
fessing the  ministry ;  if  the  dispute  be  concerning  the 
title  to  an  estate,  we  desire  the  judgment  of  a  lawyer ; 
if  sick,  we  consult  a  physician ;  so  when  the  trade  of  a 
nation  is  to  be  secured  or  advanced,  the  merchant's  and 
tradesman's  advice  is  questionless  best  able  to  accom- 
plish tlie  same." 

But  to  return  to  the  more  immediate  subject  —  the 
wholesale  marts  of  London. 

*  DiMOnne  on  tbe  Decay  of  Trade. 
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Although  these  pages  deal  with  the  food  of  the  great 
city,  rather  than  with  the  external  features  which  the 
metropolis  presentB  to  the  eye  of  a  stranger ;  yet  it 
may  be  well  to  know  what  a  distinguished  Frenchman 
thought  of  our  Thames,  and  docks,  and  warehouses,  in 
1851 :  —  "  How  can  I  give  you  an  idea  of  London  in 
regard  to  its  prosperity,  opulence,  grandeur,  and  intel- 
lectual advancement,  the  result  of  the  wealth  and  dis- 
coveries of  two  happy  centuries  \  Imagine  a  monster 
city,  occupying  a  territory  equal  in  superficial  extent 
to  the  whole  department  of  the  Seine,  and  contmning  a 
population  as  numerous  as  our  five  departments  of 
Kormandy !  Imt^ne  this  immense  population  spread 
over  the  two  banks  of  a  river,  which  bears  vessels  of 
the  largest  burden  up  to  the  docks  forming  its  maritime 
portion  t  Ima^e  the  ships  of  all  countries  lying 
in  order  at  anchor,  from  the  last  of  the  bridges, 
arrayed  like  an  army  of  {pants  in  transversal  ranks, 
succeeding  each  other  almo^  without  interval  for  a 
league  in  length,  and  leaving  in  the  middle  of  the 
crowded  mass  a  space  animated  with  vessels,  either 
steamers  or  under  aaH,  which  are  going  to  or  coming 
from  all  quarters  of  the  globe  I  To  supply  the  in- 
sufficiency  of  this  fine  natural  port,  imagine  five  groups 
of  floating  docks,  which  receive  the  vessels  devoted  to 
the  commerce  of  the  East  Indies,  the  West  Indies,  and 
other  special  sources  of  commerce.  Imagine  by  these 
means  a  surface  of  water  always  available,  never  sub- 
ject to  the  rise  and  fall  of  the  tides,  and  nearly  equal  to 
the  area  of  the  Chomp  de  Mars.  Imagine  around  those 
docks  establishments  of  warehouses  and  workshops  for 
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the  rigging  aad  armament  of  the  BhipB  of  ccHDioerce 
ani]  war.  In  this  first  of  cities  thrive  an  infinity  of 
industries  which  are  not  to  be  found  at  Paris,  and  of 
which  Paris  has  not  even  the  idea.  Such  is  the  mari- 
time city,  which  inclades,  like  three  continuoua  &u- 
bonrgs,  the  ports,  the  towns,  and  the  arsMuils  of 
Greenwich,  Deptford,  and  Woolwi^"  In  a  mmilar 
strain  the  writer  speaks  of  the  central  or  shop-keeping 
city,  and  of  the  western  ot  fashtonable  city.  Thii 
eloquent  tribute  from  the  pen  of  a  foreigner  formed 
part  of  an  inaugural  lecture  by  Baron  Dupin,  delivered 
st  the  Conservatoire  des  Arts  et  Metiers,  on  the  4th 
of  January,  1852;  the  baron  had  been  one  oF  the 
French  Gommissionera  to  our  Great  Exhilntion;  and 
his  lecture  was  one  of  the  results  of  ^e  Exhibition. 
A  motto  for  the  present  volume  has  been  selected  from 
this  lecture. 

Well  may  a  foreigner  marvel  at  the  maritime  trade 
of  our  tittle  gronp  of  isl|nds  I  It  is,  indeed,  wondei^ 
fnl  to  think  that  the  ships  which  arrive  at  our  coasts 
yearly,  besides  vessels  in  ballast,  coasdng-vessels,  and 
vessels  eng^ed  in  trade  between  Great  Britain  and 
Ireland,  ahoutd  amount  in  number  to  thirty  or  forty 
thonaand  I    In  1854,  the  nambws  stood  thus  i  — 


The  ships  which  depart  from  our  coasts  are,  as  may  be 
expected,  about  equal  in  number  to  the  arrivals  j  and 
thus  there  are  seventy  thonsand  cargoes  sent  to  or  re- 
ceived from  foreign  countries  in  a  year  I     Considerably 
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more  than  half  are  BritiBh  ships.  And  this,  be  it  re- 
membered, ia  wholly  exdueiTe  of  the  coastuig  trade 
and  the  Anglo-Irish  trade. 

Our  buBineee  here,  however,  is  with  London  com- 
merce. When  the  Victoria  Dock  Company  gave 
evidence  before  parliament  in  1853,  they  presented  a 
remarkable  paper,  showing  the  number  of  ships  which 
entered  the  port  of  London  in  1851.  These  vessels, 
engaged  in  the  foreign,  oolonial,  Irish,  coasting,  colliery, 
and  fishing  trades,  amoanted  to  the  enormovu  number 
<^  38,151,  having  a  burden  of  more  than  seven  million 
tons.     Classified,  they  presented  these  numbers — 


Forugn  Trade       - 
Iriih 

961 

Costing    , 
Colliery     , 
FidiiDg       „ 

•      9^43 

-  IW6S 

-  M43 

More  than  one  hundred  vessels  per  day,  beddes 
steam-tugs  and  passenger^steamers  1 

Although  the  imports,  the  exports,  the  shipping,  and 
the  general  commerce  of  the  port  of  London  increased 
prodigionsly  during  the  18th  century,  yet  little  was 
effected  in  providing  the  requiute  facilities  for  this 
commerce.  Docks  there  were  none ;  and  merchandise 
was  perforce  kept  afloat  in  barges,  from  the  sheer 
imposfflbility  of  finding  room  on  the  quays  and  wharvesi 
Very  frequently  the  legal  quays  were  filled  up  to  a 
great  height  with  sugar  hogsheads,  bales,  boxes,  barrels, 
bags,  and  packages  of  every  description ;  the  commo- 
dities were  often  bought  and  sold  at  these  spots,  for 
want  of  better  arrangements;  and  thus  the  quays 
K 
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became  sugar  toarketfl,  spirit  msrkete,   £ruit  marketa, 
and  BO  on. 

Mention  is  made  above  of  'legal  quays.*  These, 
having  their  origin  in  the  time  of  Queen  Elizabeth,  were 
appointed  as  the  only  places  where  goods  might  be  landed : 
a  Dionc^oly  being  established  in  tbur  &vonr.  They 
oocupied  the  greater  part  of  the  space  between  Billii^;B- 
gale  and  the  Tower,  where  now  the  Custom  House  is 
situated,  extending  backward  to  a  distance  of  forty  or 
fifty  feet  from  the  river.  There  were,  however,  other 
wharves  authorised  irom  time  to  time,  mostly  on  the 
south  side  of  the  river;  hot  nearly  all  foreign  and 
colonial  produce  was  required  to  be  landed  at  the  legal 
quays.  These  quays  were  not  suited  to  the  mooring  of 
vessels  close  to  tbem ;  the  ships  anchored  in  the  middle 
of  the  river,  and  baizes  or  lighters  truMported  the 
cargoes  from  them  to  the  quays.  At  the  close  of  the 
last  century  the  East  Indiamen  were  wont  to  oast 
anchor  off  Blackwall,  and  to  dischaige  their  cargoes 
into  decked  vessels  of  fifty  to  a  hundred  tons  burden. 
West-India  produce  was  transhipped  in  nearly  a  similar 
way.  So  absolutely  imposNble  was  it  to  aooonimodate 
the  ships,  except  in  the  middle  of  the  river,  that  from 
three  to  four  thousand  barges,  lighters,  punts,  lug^r- 
boats,  sloops,  cutters,  hoys,  and  other  small  crafit,  were 
employed  in  bringing  oommoditiee  from  the  ships  to  the 
quays  and  wharves. 

The  amount  of  depredation  on  the  river,  at  that  pe- 
riod, was  alinost  incredible.  Mr.  Colquhoan*  enumerates 
thefollowingamoDg  the  depredators: — the 'river  pirates,' 
■  CommcNe  ud  Poliet  of  die  BiTW  Tbtmm,  f.  50. 
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men  oonneotfld  with  the  noarina  store-diops ;  they  recon- 
DMtred  by  day,  and  made  tbeir  attacks  in  armed  boats 
<»i  dail:  nights ;  tfaqr  cnt  adrift  tbe  lighten  and  bai^s, 
aaki  took  out  the  packages  of  mercliandise  — the  'night 
pluaderers,'  watermen  of  the  lowest  class,  who  attacked 
UDprotected  lighters,  and  made  orer  the  stolen  goods 
to  receivers  close  at  hand — the  '  light^rsemen '  codo- 
priung  mates  of  ships,  and  revenue  officers,  who  would 
wink,  at  the  robbery  of  tbe  ship,  in  which  coopers, 
porters,  and  watermen  took  part ;  casks  were  opened, 
and  some  of  the  contents  transferred  to  bags  or  skins 
or  bladders  —  and  the  '  heavy  horsemen,'  porters  and 
hbourers,  who  wore  an  inner  dresd,  called  a  'jemmy,' 
provided  with  multitndinons  pockets  wherein  to  stow 
away  small  quantities  at  colonial  produce,  while  por- 
tering  about  the  ships  and  quays.  Besides  these  de- 
predators, the  wfaie- coopers  pilfered  while  opeoing  and 
repairing  easks;  the  watermen  aided  all  in  pilfering; 
the  'mudlarks'  picked  up  stolen  bits  which  others,  by 
previous  concert,  had  thrown  into  the  mud;  the  rat- 
catchers, empk>yed  to  catch  lats  in  the  ships,  carried 
away  much  bemdes  rats;  the  lightermen  concealed 
goods  while  gtMng  ftom  the  dapi  to  the  quays ;  the 
wareboosemen,  when  sogar  reached  the  warehouses, 
pilfered  and  sold  the  stolen  sugar  to  small  dealers  at 
public  houses.  In  dwrt,  there  was  a  most  fearful 
amount  of  dishoneety  and  crinte  connected  with  the 
commerce  of  the  Thames  in  those  days. 

It  may  seem  strange  that  tbe  merchants  of  London 
should  have  borne  with  such  enomuties  un^  the  close 
of  the  Uwt  century ;  but  in  truth,  any  proposals  for  a 
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change  had  to  struggle  agsinBt  numerous  difficulties. 
The  House  of  Commons  took  up  the  matter,  however, 
ia  1796,  by  appointing  a  Committee  to  inquire  into  the 
extent  of  accommodation  needed  in  the  port  of  London. 
The  Committee  listened  on  the  one  hand  to  the  plans 
of  projectors,  and  on  the  other  to  the  ai^nments  of 
those  whose  interests  rendered  them  inimical  to  all  re- 
form. Numerous  engineering  projects  were  brought 
forward;  and  the  Committee  had  no  easy  matter  in 
weighing  the  respective  merits  and  demerits;  for,  be- 
sides the  rival  clums  of  the  projectors  themselves,  there 
were  the  objections  of  interested  parties,  each  of  whom 
sought  to  throw  out  one  or  other  of  the  sobemes.  The 
tackle-bouse  porters,  tiie  city  porters,  the  carmen,  the 
watermen,  the  lightermen,  the  proprietors  of  le^ 
quays  and  sufferance- wharves,  the  city  corporation,  the 
Board  of  Customs,  the  Trinity  Board,  Christ's  Hospital 
— ■  all  had  something  to  say  against  measures  of  reform  ; 
and,  with  that  surprising  logic  men  are  so  apt  to  em- 
ploy when  their  interests  are  oonceroed,  they  sought 
to  show  that  it  was  nationally  important  that  their  par- 
ticular objections  should  be  especially  attended  to. 

The  result  of  these  inquiries  was  that  several  plans, 
growing  out  of  the  eaggestions  made  to  the  Committee, 
were  one  by  one  sanctioned  by  Parliament  The  West 
India  Docks  Act  was  passed  in  1799;  the  London 
Docks  Act  in  1 800 ;  and  the  East-India  Docks  Act  in 
1803,  At  various  periods  afterwards  were  paaoed  the 
statutes  relating  to  the  East  Conntry,  the  Commercial, 
and  the  Regent's  Canal  docks.  After  an  interval  of 
many  years  the  St  Katherine's  Docks  Act  received  the 
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BaDcUon  of  parliaiiaeDt  in  1826 ;  while  a  second  long 
interval  has  been  closed  by  the  plan  for  the  new  Vic- 
toria Collier  Dock,  now  (1855)  being  constructed  be- 
tween Btackwall  and  North  Woolwich,  and  partially 
opened.  This  last-mentioned  dock,  although  destined 
for  the  reception  of  a  commodity  connected  only  in- 
directly with  the  food  of  London,  is  worth  a  pasaing 
word,  if  it  be  only  a  word  of  astonishment  at  the  vast 
bulk  of  coal  which  our  metropolitan  fire-places  and  fur- 
naces and  ovens  consume.  We  require  more  than  ten 
thousand  tons  every  day  I  In  the  year  1854  nearly  twelve 
thousand  ooaMaden  ships  arrived,  bringing  3,400,000 
tons  of  coal ;  and  as  tbe  railways  brought  nearly 
1,000,000  tons  more,  the  figures  show  how  extensively 
lai^  was  the  a^p-egate  quantity. 

Some  of  these  docks  are  vast  establishments.  The 
London  Docks,  for  instance,  have  room  for  300  ships 
and  220,000  tons  of  goods;  and  can  stow  away  in 
warehouses  80,000  pipes  of  wine  and  spirits,  120,000 
chests  of  tea,  and  30,000  hogsheads  of  tobacco.  The 
dock  companies,  in  the  early  part  of  1855,  made 
an  attempt  to  obtain  increased  powers  from  parlia- 
ment; but  the  attempt  was  resolutely  opposed  by  the 
mercantile  oommunity,  and  fuled.  It  would  he  inter- 
esting to  notice  the  nature  of  the  object  in  view,  and 
the  grounds  on  which  it  was  supported  on  the  one  hand 
and  opposed  on  the  other :  this,  however,  would  carry 
us  beyond  tbe  scope  of  the  present  volume. 

A  Lecture  on  '  A  Day's  Business  in  the  Port  of 
London '  was  published  a  few  years  ago  by  Mr.  Howell, 
presenting  in  a  dear  form  an  outline  of  this  won- 
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derful  subject  He  Aowe,  from  officii  custotn^ouM 
returne,  hov  that)  on  a  day  sdeoted  indisorimiafttelf, 
as  being  neUfaer  better  nor  wone  tium  other  days, 
tbera  were  121  ahipa  arrived  in  the  Thames,  with  a 
re^Btered  burden  of  29,699  tons,  and  muined  by  1387 
seamen;  that  106  of  this  number  were  Britieli  bniltt 
that  52  brooght  cargoes  from  tlie  coloniiei,  while  there* 
maintng  69  were  laden  with  foreign  produce ;  that  these 
were  wboU/  irrespectiTe  of  coasting  and  collier  vessels ; 
and  that  these  ships  from  beyond  the  seas  brought  the 


following 

rticleaoffood:- 

6og.r 

3S,SB0  padugei. 

Pgm 

I.»0  qatttecs. 

0»D 

ai7. 

Fmit 

5,494  \mikeU. 

Sheep 

2,73*. 

Ginger 

1,737  pMkigtt. 

WhMlt 

Hotmegi 

97CMM. 

Ow 

13,914          „ 

Peppw 

S4SpKk.gll. 

Ooioii* 

UOO  pe«b««i. 

Aneboriet 

lOObamb. 

Tm- 

16,000  ehesu. 

Pine-pple. 

lao  doien. 

Coff^ 

7,400  pickigM. 

Bum 

1,741  CMks. 

COCM 

UUbH-. 

lUuiu 

969  OMO. 

BiM 

14,600  bogt. 

VTine 

i,sespMki«M. 

T.pioc» 

S90ba(». 

Egg. 

900,000. 

Batter 

8,000  poekmet. 

Biriey 

1,715  qonterL 

Dutch  eheew 

50,000. 

MolMKI 

l,3UpinoliMDt. 

Been* 

3BD  qouten. 

It  IB  almoet  impossible,  for  reasoDs  already  given, 
to  determine  the  total  qtiantities  or  values  of  the  food 
brought  to  London.  In  likemanner  are  there  perplexities 
in  ascertaining  the  quantities  and  values  in  r^ard  to  the 
articles  of  food  imported  into  the  United  Kingdom  from 
foreign  and  colonial  poseeauons  —  partly  because  some 
of  the  articles,  which  pay  no  import  duties,  are  not  re- 
corded in  offii»fd  tables ;  and  partly  because  certain 
commodities  are  used  for  other  purposes  besides  food. 
But,  in  order  to  give  a  alight  notion  of  the  subject,  we 
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will  abstract  from  the  Board  of  Trade  tables  a  list  of 
some  of  the  priocipal  articles  of  food  imported  in  the 
year  1854. 

Abticles  op  Food  Ixpobtbd  ht  1854. 

IdTing  ADJTTwIi,  Til.  t— 

-    li  .  -  .         6S,937 

S6,180 

I76,35< 

7,098 

11,077 

•,3SB,445  lb. 


OxeDndBuUi 

* 

CalTU      . 

Sheep       - 

Lamba      - 

Swine  SDd  Hogi    - 

COCM  - 

Coffee.  Til.  :— 

Colonial   - 

.  48,93*,8M  1  _ 

Foreign    - 

■  17,566,858  > 

Cora,  Til.:— 

Wbert      - 

.    W81,MT' 

Bttiey      . 

-       (53,973 

0>U 

-    1,0U,M9 

Bye 

5,916 

PcM 

-       109,177 

_ 

Beau       - 

-       385,666 

Mum       - 

-    1,849,698 

BnckwheU 

887 

BereorBigg       . 

SOS 

Cora-mnl  mud  Flour,  Til.  1- 

Flour 

-    3,646,5061 

Btrlej  me*l 

75 

Oatmeal    - 

456 

Kyemeel- 

3.840 

PetmMl. 

5 

Beuned 

1 

Uaiumeil 

55,314 

BnckwheU  nual  • 

6G. 

Frniu,  Tii.  :— 

Cnmwu  - 

Fig.         - 

Lemrai  iDd  WMign 

Baiiini      - 

FOUtOM 

130,356  ewtt. 
39,903  ewtt. 
816,908  bulieb 
386,998  GwU. 
116,446  cwtc 
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PTOTUioM,  Til  ;_ 

Bmod      • 

-       410,703 

Beef,  lilted 

-       193,1G5 

,ft«th 

109 

Pork,«lied 

-       160,877 

-       778,680  cwta. 

,  fresh 

SI 

Huni 

-      ia,8oi. 

Poaltr,     . 

38,177 

Butter       - 

.        483,903  CIttt. 

Cheew      - 

•        390,594    „ 

Bgg» 

r  85,379,333  number. 
I       184,816  cnbic  fteL 

L«d 

-        374,595  cwt 

Rkw    - 

-     1,343,316  cwt 

in  the  hulk 

19,048  qn. 

Spices  Ti«.,_ 

CiNia  Ugoe*        - 

-       613,768 

aDiumiHi 

-       778,193 

Cl0T«          - 

-    IfliifiM 

MSM 

-       116,860 

-  14,770,784  lb. 

Nutmeg. - 

-       438,315 

Pepper     - 

-    9,438,948 

Pimento    - 

-    B,16«,176 

^int«,*ii.  : — 
Rnm 

-    8,585,455 

Bmdy    - 

-    a,9S0,6a5 

.-  11,690,363  galls. 

Oenen    - 

-       184,182 

angu.Tii,:— 

Colonial    - 

.    6,875,910 

Foreign    - 
Refined  and  Candy 

-  3,330,343 

-  405,849 

'  -  10,516,140  cwta. 

HidaMee  - 
Tea     - 
Tobacco 
Wine,  Ti«.  ;  — 

•     1,034,888 

-  85,799,760  lb. 

-  35,309,914  lb. 

Red 

White      - 

-  5,318,684 

-  5,658,686 

-  10,877,370  galll. 

It  must  be  borne  in  mind  that  tbe  importa  do  not  re- 
present the  actual  quantities  of  foreign  and  colonial 
produce  contumed  in  EogUnd ;  for  a  taxed  commodity 
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may  remun  in  bond  antil  a  year  or  more  after  it  is  im- 
ported }  and  moreover,  much  of  that  which  has  been 
imported  is  re-exported  to  other  countries.  Thus  (in 
round  numbers),  although  there  were  6^  million  pounds 
of  cocoa  imported  in  1654,  only  4^  million  pud  duty, 
and  were  '  Altered  for  home  consumption ' ;  37  million 
pounds  of  coffee  out  of  66  million :  i^  million  pounds 
of  spices  out  of  14{  million ;  5  million  gallons  of  spirits 
out  of  11^  million;  9^  million  cwta.  of  sugar  and  molasses 
out  of  10^  million;  62  million  pounds  of  tea  out 
of  86  million;  7  million  gallons  of  wine  out  of  lO^- 
million ;  and  bo  on.  Were  these  differences  disregarded, 
we  should  often  be  puzzled  at  finding  that  something 
had  apparency  been  created  out  of  nothing,  or  that  the 
whole  is  not  greater  than  the  greatest  part ;  there  are 
occafflons  on  whidi  more  of  a  particular  commodity  is 
entered  iot  home  consumption  than  is  imported,  in  a 
particular  year:  a  reserve  store  being  taken  out  of 
bond  and  sent  into  the  home  moricet. 

The  same  Board  of  Trade  return  that  enlightens 
us  concerning  the  quantities  of  foreign  and  colonial 
produce  imported  to  assist  in  feeding  the  population  of 
United  Kingdom,  gives  similar  information  in  relation 
to  the  export  of  food  grown  or  manufactured  in  our 
own  country.  The  quantities,  however,  of  beer,  ale, 
butter,  cheese,  fish,  salt,  &&  whidi  we  were  enabled  to 
sell  to  our  neighbours  was  small,  valued  at  only 
2^  millions  sterling,  so  far  as  official  records  show. 
The  balance  shows  to  how  vast  an  extent  we  are  a  food- 
importing  nation,  and  how  deeply  we  are  concerned  in 
muntaining  peace,  so  long  as  peace  is  honourably 
possU>le. 
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One  of  the  moet  rentftrkable  inqntriefl  connected  with 
our  national  food  rapplj  ia  this,  ~~  bow  for  are  the 
naUonal  revenues  derived  therefrom  F  We  know  that 
England  is  the  most  heavily  taxed  nation  upon  earth ; 
bnt  few  are  aware  how  htrge  a  portion  of  the  taxation  U 
hud  upon  artidee  of  food.  SuU  more  ungular  ie  it 
when  we  come  to  consider  that  this  food-taxation  is  not 
Imd  npoa  our  solid  substantial  food,  bnt  mainly  upon 
beverages  or  thnr  materialsi  Malt,  hops,  and  the 
bcenoes  taken  out  by  victuallers,  may  all  be  regarded, 
so  far  as  they  are  taxable,  as  contributitma  to  the  reve* 
nae  in  respect  to  beer  and  ale ;  the  excise  duty  on 
wluakey  and  pn,  and  the  customs  duty  on  brandy  and 
mm,  belong  to  the  class  of  imposts  on  spirits ;  wine 
occupies  an  obvious  position ;  tea,  oo&e,  and  cocoa,  all 
of  them  taxed  foreign  productions,  are  all  imported 
amply  as  ingredients  for  beveiages ;  sugar,  although 
employed  for  other  purposes,  is  mainly  used  by  us  to 
Bweet«n  beverages ;  and  tobacco,  though  neither  a  food 
nor  a  beverage,  has  become  almost  a  substitute  for  both 
in  many  instances,  and  an  incentive  to  drinking  in 
many  others.  Meat,  poultry,  fish,  eggs,  butter,  cheese, 
com,  bread,  frnit,  vegetables,  contribute  very  little  to 
the  national  revenues  in  relation  either  to  customs  or 
excise;  whereas  malt,  hops, beer-licences,  spirits,  wine, 
tea,  coffee,  cocoa,  sugar,  and  tobacco  contribute  to  a  most 
enormous  amount.  Peihaps  the  magnitude  may  best  be 
shown  by  placing  ia  juxtaposition,  for  three  recent 
years,  the  total  national  revenue  derived  from  all 
sources,  and  the  revenue  derived  from  beverages  only, 
sugar  and  tobacco  being  included  in  the  latter,  for  rea- 
sons just  stated: 

L,  ,z,;i.,C00gIC 


BETBHUES  FKOU  FOOD, 


1891.    Ml-  ont  of  I  '^'  r  '0^^'°'^  itcriiiig. 


B" 


It  will  here  be  seen  bow  unifonnl;  tbe  taxes  on 
beverages  exceed  all  other  taxes  combined.  When 
7,000,000J!.  additional  taxes  were  imposed  m  1854,  to 
defray  the  expenses  of  tbe  war,  beverages  still  main- 
tained nearly  their  old  T«do ;  for  the  nueing  of  tbe 
malt-duty  from  2j.  9d.  to  4«.  was  estimated  to  yield  an 
additional  two  milliona  and  a  half  sterUng.  Even  if 
tobacco  were  onutted,  as  a  doubtfnl  item  in  the  list) 
the  remuaii^  items  wooM  still  yield  about  half  tbe 
revenue. 

London,  of  course,  oontributes  its  full  ratio  to  all  tbe 
elements  of  commerci^  activity  treated  above.  Its 
docks,  its  wharres,  its  ships,  its  imports,  its  exports,  i^s 
contribution  to  the  revenue,  all  bear,  unqnestionably, 
as  loi^  a  ratio  to  those  for  the  United  Kingdom,  as 
two  millions  and  a  half  of  souls  bear  to  thirty  mil- 
lions ;  and  in  many  instances  much  more  so.  In  the 
duties  on  imports,  oonstitnting  the  customs  duties, 
the  London  contribntion  amounts  to  as  much  as  that 
from  the  whole  of  the  rest  of  the  United  Kingdom 
combined  I  This  is  owbg  to  tbe  vast  quantity  of 
highly  taxed  commodities,  such  as  tea,  sugar,  foreign 
wines  and  spirits,  and  tobacco  brought  into  the  Thames. 
Mr.  M'Culloch  made  an  estimate  a  few  years  ago,  that 
the  London  imports  and  exports  together  amoant  to 
tbe  enormous  v^ne  of  65,000,000f.  sterling  annually ; 
of  which  the  imports  are  far  more  'valuable  than  the 
exports,  as  may  readily  be  concuved. 
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QuittiDg  DOW  these  facto  connected  with  the  general 
commerce  of  London,  and  laying  aside  for  the  present 
any  further  concern  for  the  modes  by  which,  and  the 
channels  through  wbidi,  the  food-supply  reaches  the 
metropolis,  we  may  at  once  anticipate  a  question  likely 
to  occur  to  the  mind  of  a  reader,  —  What  is  the 
total  quantity  of  food  consumed  in  London?  It  is 
very  easy  to  put  forth  aBtouishing  paragraphs  on  this 
subject ;  for  the  whole  subject  is  astonishing,  view  it 
how  we  may.  About  twenty  years  ago,  an  account 
was  given  in  the  '  Farmers'  Magazine'  of  the  quantity 
of  the  principal  articles  of  food  consumed  in  London, 
comprising  a  formidable  array  of  tons  and  millions  and 
pounds  sterling :  it  may  have  been  correct,  or  it  may 
not ;  but  as  no  hints  are  given  concerning  the  data  on 
which  it  was  founded,  it  is  useless  ae  an  authority. 

Why  such  estimates  must  necessarily  be  uncertiun 
may  easily  be  shown.  This  subject  has  been  adverted 
to  in  an  earlier  page ;  but  the  reasons  may  here  receive 
a  little  more  eluddation.  Let  ub  say  a  few  words  in 
succession  concerning  official  tables,  commercial  re- 
turns, population  averages,  and  personal  expenses. 

The  official  tables,  prepared  principally  by  the  Board 
of  Trade  from  customs  and  excise  returns,  tell  us  con- 
oeming  the  importation  of  such  foreign  commodities  as 
pay  doty  to  the  State,  and  concerning  the  delivery 
into  the  market  of  such  home  commodities  as  pay  duty. 
But  these  are  stated,  some  in  quantities  and  some  in 
values,  which  it  is  difficult  to  reduce  into  each  other. 
Moreover,  there  is  an  absurd  difference  between  *  6fficial ' 
value  and  'declared' value,  which  trips  up  many  a  reader 
who  does  not  carefully  watch  his  steps  through  these 
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entries.  And  lastly,  the  government  authorities  are 
not  very  eolicitoua  conceniDg  commodities  which  yield 
nothing  to  the  revenue  ;  there  are,  for  instance,  lai^e 
quantities  of  Irish  provisions  consumed  in  London; 
but  the  Government  has  no  official  knowledge  of  these 
qoantities. 

The  commercial  returni  are  such  as  commercial  esta- 
blishments may  make  if  they  choose ;  but  it  is  not  com- 
pulsory ;  and  there  is  no  central  authority  to  reconcile  and 
bring  all  these  returns  into  a  focus.  The  several  nulway 
companies  might  prepare  each  a  tabulated  statement  of 
food  brought  to  London  by  them  in  a  given  period :  the 
dock  companies  might  do  tbe  same  in  respect  of  ship- 
loads of  food  brought  to  their  quays  and  warehouses ; 
the  clerks  of  the  ten  or  twelve  markets  might  make 
out  returns  of  the  qnantities  of  com,  Bsh,  live  stock, 
dead  meat,  poultry,  fruit,  and  vegetables,  brought  to 
and  sold  at  those  markets;  the  market  salesmen  and 
the  colonial  brokers  might  prepare  rough  estimates 
of  the  London  consumption,  appearing  to  them  pro- 
bable, of  the  commodities  with  which  they  are  con- 
versant. But  even  if  all  this  were  done,  and  alt  these 
returns  collected,  tliey  would  be  very  loosely  approxi- 
mate i  for  neither  nulway  companies  nor  dock  com- 
panies, neither  market  clerks  nor  colonial  brokers,  can 
determine  how  much  of  the  food  brought  to  London 
is  consumed  in  London. 

The  popuhHon  averages  afford  a  guess-work  asnst- 
ance  to  another  kind  of  guess-work.  Taking  the  end 
of  the  year  1866  for  our  point  of  attention,  we  shall 
not  be  far  wrong  tn  assuming  that  the  metropolis  con- 
tuns  one-twelfth  of  the  whole  population  of  the  Uuted 
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EiogdoDL  Now  a  question  presents  itself,  ~  Does  the 
metropcdis  conanme  one-twelfth  of  the  food  consamed 
in  the  United  Kingdom?  No  one  can  answer  this 
question  otherwise  than  by  hypothesia ;  and  yet  there 
are  many  cases  in  which  this  aflfords  the  only  groond 
for  estimate  and  reasoning.  We  know,  for  instance, 
that  so  many  thousand  bullocks  were  eold  at  Snuthfield 
in  1854 ;  but  we  are  not  told  how  many  of  these  were 
required  to  supply  dinner- tables  beyond  the  limits  of 
the  metropolis.  We  know  how  much  com  was  im- 
ported; and  our  agricultural  authorities  gness  how 
much  com  was  home-^rown,  in  1854;  but  the  means 
are  wanting  to  determine  whether  one-twelfth  of  tlus 
went  into  London  months. 

The  pertonal  acpenies  of  individuals  are  sometimes 
added  up  to  determine  whether  they  afibrd  any  clue 
to  the  total  consumptioa  in  bmilies,  claeses,  towns, 
or  counties.  The  late  Mr.  Porter  made  many  valu- 
able inquuies  of  this  nature ;  but  it  is  easy  to  see  how 
little  way  this  will  carry  tis.  In  the  first  place,  fami- 
lies and  individuals  are  not  always  disposed  to  be 
commnnicative  on  such  matters ;  and  the  number  of 
correct  facta  thus  obtained  ought  to  be  extremely 
Is^e  to  warrant  any  definite  conclasions  respecting  the 
average  oonsuoiption  of  all  the  inbabitants  of  such  a 
place  as  London. 

In  regard  to  this  question  of  personal  consumption  of 
food,  it  may  not  be  out  of  place  to  notice  a  few  of  the 
attempts  made  to  ascertain  facts  on  the  subject.  Mr. 
Tufitell,  in  the  Second  Annual  Pocn-  Lsw  Beport, 
stated  that  agricultural  labourers  and  their  families, 
throughout  England  and  Wales,  eat  on  an  aven^ 
.    .Coo>;lc 


Cb.  it.  STATIBTICa  OF  COITBDMFTIOV.  143 

about  122  oz.  of  solid  food  per  head  per  week  (eqnal 
to  about  400  lb.  per  annotn) ;  that  this  is  chiefly  bread ; 
and  that  it  ie  less  than  the  quantity  umally  given  to  . 
paupers,  A  few  years  ago,  a  calculation  was  oiade  * 
tiwt  the  average  weekly  cost  per  liead  of  in-door  pau- 
pers in  all  the  union  woi^bouaes  of  England  and 
Wales,  during  the  quarter  ending  Michaelmas,  1846, 
was  in  some  unions  so  low  as  U.  8Jd.,  and  tbence  rose 
to  3f.  Oj(£,  whicb  was  the  mazimnm  in  any  one  nniou. 
The  metropolitan  average  was  just  about  midway 
between  these  two  extremes:  being  2s.  Sd,  per  heed 
per  week.  Tbe  year  1846  exhibited  comparatively 
low  prices  for  food ;  the  averages  must  have  been 
much  higher  in  1653  and  1854. 

The  lata  Mr.  Porter's  inquiries,  just  adverted  to, 
were  remarkable.  In  his  statement  of  tbe  results  ti  he 
dwells  pointedly  on  tbe  diffionlties  and  uncertaintiee  of 
all  euob  researches.  In  some  oases  noadequate  account 
ie  kept  of  tbe  expenditure  fw  food ;  in  others,  tempo- 
rary or  local  ciroumstanees  may  reader  the  expenditure 
of  a  particular  family  exceptional  and  unfitted  to  be 
taken  as  a  ba^  for  inference ;  while  in  a  yet  larger 
nnmber  of  instances  the  head  of  a  fiimily  might  not 
oboose  to  give  information  concerning  the  exact  amount 
of  his  yearly  tradesmen's  bills  for  food.  One  example 
related  to  a  private  &mily  residii^  in  a  fasbiouable 
part  of  London,  and  consiatiDg  of  a  gentleman,  bis 
wife,  cdx  cbildreD,  and  ten  servaots,  in  all  ^hteen 
persons,  of  whom  two-thirds  were  adults.  A  second 
was  a  large  trading  establishment  in  the  dty,  consist- 
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ing  of  114  persoDS,  male  and  female,  all  adults.  A 
third  was  a  case  in  which  some  degree  of  coDtrol  was 
probably  exercised  over  Uie  quantities  eaten  by  each 
person;  it  being  an  asylum  containing  9  superinten- 
dents and  serrants,  and  158  female  children,  together 
167  persons.  A  fourth  was  on  asylum  contuning  290 
children  of  both  sexes;  a  fifth,  an  asylum  consisting  of 
13d  persons  of  both  sexes;  asizth,  an  asylum  contuning 
116persons,  nearly  all  children;  a  seventh,  a  large  public 
establishment  comprising  646  persons,  nearly  all  boys; 
an  eighth,  another  public  establishment  containing  365 
boys  and  67  ^rls.  The  varieUes  were  thus  consider- 
able ;  but  Mr.  Porter  points  out  how  necessary  it  would 
be  to  observe  caution  in  drawing  conclusions  from  the 
facts  obtained,  as  to  London  consumption  generally. 
So  for  OB  regards  one  item,  bread,  the  1902  persons 
consumed  331  lbs.  per  head  on  an  average  in  a  year, 
or  rather  less  than  1  lb.  per  day  each. 

The  labours  of  two  other  inquirers  may  be  noticed, 
as  examples  among  many.  In  1641,  Mr.  Neeld,  at 
that  time  mayor  of  Manchester,  endeavoured  to  ascer- 
tain the  family  expenditure  of  persons  in  the  cotton 
district  He  selected  12  families  in  Manchester,  and 
7  in  DnkinSeld,  belonging  to  the  working  classes. 
There  were  from  2  to  10  persons  in  each  family,  com- 
primng  106  in  all,  or  between  5  and  6  in  an  average 
family.  The  wages  per  individual  varied  from  2<.  3d. 
to  9s.  8d.  per  week ;  the  wages  per  family  varied  from 
6t.  8d.  to  90s.  The  total  earnings  were  26/.  lis.  per 
week,  or  269.  per  average  family,  or  5i.  per  head 
equalised  among  the  whole  109.  Now  it  was  found 
that  the  per-centage  on  total  income  spent  in  bread 
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uiil  flour  varied  from  12  to  39  per  cent. ;  ia  meat, 
bacon,  butter,  eggs,  ^eese,  and  vegetables,  22  to  56 
per  cent. ;  in  tea,  coffee,  sugar,  treacle,  and  tobacco,  8 
to  23  per  oenL  The  families  thus  differed  greatly  in 
relative  kiada  of  food;  but,  combining  the  whole  109 
persons,  it  was  found  that  the  outlay  per  head  per 
week  for  bread,  &&,  was  Is.  2d. ;  for  meat,  &&, 
Is.  lOd. ;  for  tea,  &c.,  9d.,  ~-  3s.  9d.  in  all,  or  just 
three-fourths  of  the  entire  earnings.* 

Dr.  Pereira,  in  hia  *  Treatise  on  Diet,'  gives  a  valu- 
able list  of  dietaries  adopted  in  several  public  establish- 
ments. Without  going  into  details,  a  few  of  his  resnlts 
may  be  given.  In  the  Naval  service,  the  solid  food 
amounts  to  about  300  ounces  per  week,  of  which  135 
ounces  consist  of  bread  and  flour ;  and  in  order  to  suit 
di^rent  tastes  and  oonstitutions,  the  naval  authorities 
permit  substituticm  to  be  made  of  some  kinds  of  food 
for  others ;  for  which  purpose  the  following  scale  of 
equalities  or  equivalents  has  been  prepared :  —  1  lb. 
floor  =  1  lb.  rusins  k  ^  lb.  currants  and  ^  lb.  suet ;  lib. 
biscuit  =  I^  lb.  soft  bread  =a  I  lb.  rice  =  1  lb.  flour ; 
1  oz.  cocoa  =  1  oz.  coffee  sc  ^  oz.  tea ;  1  pint  peas  =  1  lb. 
rice ;  1  lb.  cocoa  x  ^  lb.  butter  s=  2  lb.  cheese;  1  gallon 
beer  =  1  pint  wine  =  \  pint  spirits.  The  East  India 
Company's  troops,  '  going  oat,'  are  supplied  with  226  oz. 
of  solid  food  per  head  per  week,  of  which  106  oz.  is 
biscuit  and  flour.  The  government  emigrant  allowance 
ia  about  200  oz.  per  week  of  solid  food,  of  which  1 1 2  oz. 
is  bread  and  flour.  The  army  rations  amount  to  1960Z. 
of  meat  and  bread  weekly :  the  soldier  purchasing  his 
*  Jcttrnal  of  tli«  Stmtiitktl  Sociwj,  ir.  3S0. 
L 
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other  food  as  he  pleases.  The  Poor  Lan-  Board  gives 
to  the  guardians  of  uoion  workhouses  a  power  of  select* 
iDg  from  any  one  among  several  dietaries ;  taking  the 
average  of  all  these,  it  gives  170oz.  of  solid  food  per 
week  for  each  man,  and  150  oz.  for  each  woman  or 
child ;  and  of  this  quantity,  about  107  oz.  of  the  man's 
xation,  aod  90  oz.  of  the  woman  or  child's  ration,  conusts 
of  bread.  The  prison  dietaries  are  greatly  varied, 
ranging  from  126  to  eo  much  as  254  oz.  of  solid  food 
per  man  per  week.  At  the  Foundling  Hospital,  the 
weekly  rations  of  solid  food  for  children  under  nine 
years  of  age  amount  to  130  oz.,  of  which  72os.  is 
bread;  and  for  children  of  nine  or  upwards,  160 oz., 
of  whi(^  92  oz.  b  bread.  In  the  Chelsea  Military 
Asylum,  for  boys  between  five  and  fourteen  years  of 
age,  the  weekly  rations  are  190  oz.  solid  food,  of  which 
54  oz.  is  bread.  In  the  Greenwich  Xaval  Asylum  the 
numbers  show  a  much  larger  proportion  of  bread,  and  a 
smaller  of  other  solid  food :  being  187  oz.  altogether, 
of  which  bread  figures  at  94  oz.  The  Dalston  Orphan 
Asylum  is  mentioned  as  having  a  superior  dietary,  un- 
limited in  quanldty,  and  therefore  unfitted  to  be  phiced 
in  comparison  with  the  others.  At  the  Merchant- 
Seamen's  Orphan  Asylum,  containing  children  from 
seven  to  fifteen  years  of  age,  the  -rations  amount  to 
206  oz,  of  solid  food  weekly,  of  which  142  is  bread  and 
flour. 

Now,  it  scarcely  needs  much  argument  to  show  that, 
however  trustworthy  may  be  the  facts  elicited  by  these 
various  inquiries,  they  furnish  a  very  slender  basis 
whereon  to  rest  any  theory  concerning  the  consumption 
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of  food  in  England  generally,  or  in  London  in  par- 
ticular. There  is  here  another  proof  of  that  which  ve 
have  already  had  occaaion  to  mention  —  the  network  of 
embarrasBments  in  which  all  such  inquiries  are  involved. 
And  OS  in  respect  of  personal  expenses,  bo  also  (as 
lately  shown)  is  it  regarding  official  tables,  commercial 
returns,  and  population  averages.  Yet,  it  is  only  by 
combining  facts  derived  from  all  these  sources,  that 
inquirers  can  arrive  even  at  a  guess  of  the  quanUty  of 
food  consumed  annually  in  mighty  Loudon. 

This  I/ondon  —  this  metropolis  of  Britain,  and  in 
many  respects  of  the  world ;  this  '  wen,'  as  one  of  onr 
writers  has  designated  it ;  this  city  which  has  as  many 
saburban  villages,  according  to  another  authority,  as 
there  are  postscripts  to  a  lady's  letter ;  this  realm  of 
Cockneydom,  contuning  more  inhabitants  than  a  dozes 
of  the  email  states  of  Germany,  as  many  as  Senmarl^ 
five-sixths  as  many  as  the  whole  of  Scotland,  more  than 
Norway,  or  Baden,  or  Huiover,  or  Saxony,  or  Switze^ 
land,  or  Tuscany,  or  Wiirteroberg  —  requires  indeed 
a  goodly  store  for  its  annual  provisioning ;  and  although 
no  one  has  yet  been  enabled  to  de<»de,  from  any  such 
data  as  those  above  mentioned,  concerning  the  exact 
quantities;  yet  estimates  have  been  roughly  formed. 
One  of  the  meet  remarkable  attempts  to  present  statis- 
tics  in  a  graphic  form,  to  present  numbers  oud  quanti- 
ties to  the  mind's  eye  by  means  of  a  written  picture, 
is,  perhaps,  that  which  is  displayed  in  an  article  in  the 
'Quarterly  Review:'* — 

<*  If  we  fix  npon  Hyde  Park  as  our  exbibition> 
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ground,  and  pile  together  all  the  barrels  of  beer  con- 
Bamed  (annnally)  in  £x>ndoii,  they  would  form  a  thou- 
sand columns  not  far  short  of  a  mile  in  perpendicolar 
height.  Let  us  imagine  oarselves  on  the  top  of  this 
tower,  and  we  shall  have  a  look  out  worthy  of  the  feast 
we  are  about  to  summon  to  our  feet.  Here&om  we 
might  dtscem  the  great  northern  rood  stretching  far 
away  into  the  length  uid  breadth  of  the  land.  Lo !  as 
we  look,  a  mighty  herd  of  oxen,  with  lond  bellowing, 
are  beheld  approaching  from  the  north.  For  milee  and 
miles  the  masa  of  horns  is  conspicuous,  winding  along 
the  road  ten  abreast ;  and  even  then  the  last  animal  of 
the  herd  would  be  seventy-two  miles  away,  and  the 
drover  goading  lus  shrinking  flank  considerably  beyond 
Peterborough.  On  the  other  side  of  the  Park,  as  the 
clouds  of  dust  clear  away,  we  see  the  great  western 
road,  as  far  aa  the  eye  can  reach,  thronged  with  a 
bleating  mass  of  wool ;  while  the  ahephwd  at  the  end  of 
the  flock  (ten  abreast),  and  the  dog  that  is  worrying 
the  last  sheep,  are  jnst  leaving  the  environs  of  Bristol, 
121  miles  from  the  beer-built  [ullar.  Along  PiocadiUy, 
Begent  Street,  the  Strand,  Fleet  Street,  and  Cheap- 
aide,  and  the  eastward  Mile  End  Bead  line,  fw  seven 
miles  and  a  half,  street  and  causeway  are  thronged  with 
calves,  still  ten  a-lnvast;  and  in  the  great  parallel 
thoroughfares  of  Bayswater  Road,  Oxford  Street,  and 
Holbom,  we  see  nothing  for  nine  long  miles  but  a 
slowly-pacong,  deeply-grunting  herd  of  awine.  Aa  we 
watch  this  moving  mass  approaching  from  all  points  of 
the  horizon,  the  air  suddenly  becomes  dark,  a  black 
pall  seems  drawn  over  the  sky  —  it  is  the  great  flock  of 
birds,  game,  poultry,  and  wild  fowl,  that  like  Mrs. 
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Bond's  ducks,  ara  come  up  to  be  killed.  Ae  they  Qy 
wing  to  wing  and  tul  to  beak,  thejr  form  a  square  whose 
Buperfitaes  is  not  much  less  than  the  whole  enclosed  por- 
tion of  St.  James's  Park,  or  fifty-one  acres.  No  sooner 
does  this  huge  flight  olear  away,  than  we  behold  the 
pork  at  our  feet  inundated  with  hares  and  rabbits; 
feeding  two  thoasand  abreast,  they  eitend  from  the 
Marble  Arch  to  the  Bound  Fond  in  EeuBington  Gar- 
dens, at  least  a  mile.  Let  us  now  pile  up  all  the  half 
quartern  loaves  consumed  ia  the  metropolis  in  the  year, 
and  we  shall  find  they  form  a  pyramid  which  measures 
two  hundred  square  yards  at  the  base,  and  extends  into 
the  lur  a  height  of  1293  feet,  or  nearly  three  times  the 
height  of  St.  Paul's.  Turning  dow  towards  the  sound 
of  meeting  waters,  we  find  that  the  seven  companies 
are  filling  the  muns  for  the  day ;  if  th^  were  allowed 
to  flow  into  the  area  of  the  adjacent  St.  James's  Park, 
they  would  in  the  course  of  the  twenty-four  hours  flood 
its  entire  space  with  a  depth  of  thirty  inches  of  water ; 
and  the  whole  annual  supply  would  be  qtule  sufficaent 
to  submerge  the  city  (one  mile  square)  ninety  feet  Of 
the  fish  we  confess  we  are  able  to  say  nothing ;  when 
numbers  mount  to  billions,  the  calculations  become  too 
trying  to  our  patience.  We  have  little  doubt,  however, 
that  they  would  be  quite  sufficient  to  make  the  Serpen- 
tine one  solid  mass.  Of  hams  and  beef,  preserved 
meats,  and  all  the  countless  comestibles,  we  have  taken 
no  account ;  and  in  truth,  they  are  little  more  to  the 
great  mass  than  the  ducks  and  geese  were  to  Saacho 
Fanza'a  celebrated  mess  —  the  '  skimmings  of  the 
pot!'" 
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The  revievrer  must  have  bestowed  his  arithmetic^ 
skill  on  a  formidable  namber  of  sums  in  malUplication, 
to  work  ODt  the  above  results.  The  bans  of  calculation 
vas  probably  a  series  of  such  returns  as  clerks  of  the  mai> 
kets,  rulway  companies,  steam-ship  companies,  custom- 
honse  officers,  salesmen,  and  others,  are  enabled  to  make, 
concerning  the  quantities  of  food  which  enter  London : 
the  supposition  being  that  most  of  this  food  finds  its 
way  into  the  months  of  the  Londoners.  A  rough  guess, 
if  it  be  put  forth  candidly  as  only  a  guess,  may  be  use- 
Ad  and  entertaining;  but  the  day  has  hardly  yet  arriTed 
fiir  a  trustworthy  summing  up  of  results. 

Be  the  total  amount  of  food-consumption  in  the  me- 
tropolis what  it  may,  the  wholesale  commerce  relating 
to  its  supply  is  truly  wonderful.  A  stranger  could  in 
no  way  obtun  a  m<»-e  striking  idea  of  our  metropolis 
and  its  never-ceasing  industry,  than  by  a  visit,  or  rather 
a  series  of  visits,  to  the  wholesale  marts  for  food. 
There  are  the  docks,  some  of  them  veritable  magazines 
of  supply ;  the  almost  endless  vaults  at  the  London 
and  the  St  Katherine's  docks,  filled  to  overflowing 
vrith  wines  and  foreign  spirits ;  the  vast  tobacco  ware- 
houses, with  their  millions  of  pounds  weight  of  smoke- 
producing  material ;  the  sugar  warehouses  at  the  East 
India  Docks,  in  which  the  filled  hogsheads  are  in 
tens  of  thousands ;  the  innumerable  chests  of  tea,  bags 
of  coffee  and  cocoa,  packages  of  spices  of  all  shapes  and 
sizes ;  the  rice,  the  arrow-root,  the  sago,  all  the  riches 
of  the  east  and  west.  Then  the  r^lwny  dep6ts  should 
not  be  forgotten ;  where,  among  the  countless  treasures 
which  are  handed  over  to  the  tender  care  of  the  car- 
riers, are  live  stock  for  the  new  Smithfield ;  country- 
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killed  meat  and  poultry  and  game  for  Nevgate  and 
Leadenhall ;  cheese  and  batter,  bacoo  aod  eg^,  for  the 
lai^  provision  dealers  in  the  city ;  fish  for  BiUinge- 
gate;  com  for  the  granaries ;  vegetables  and  fruit  for 
Covent  Garden ;  milk  for  the  itinerant  durymen. 
Then  the  open  markets  themselves  should  be  seen ; 
old  Smitbfield,  for  what  it  has  been ;  new  SmithSeld, 
as  the  largest  cattle-market  in  the  world ;  Billing^atei 
as  a  proof  how  enormous  an  amount  of  business  may 
be  done  in  a  small  space  under  good  r^ulations ;  the 
Com  Exchange,  as  an  example  of  a  system  (factors  and 
samples)  under  which  men  purchase,  from  other  men 
whom  they  do  not  know,  commodiUes  which  they  have 
never  seen :  commercial  honour  b^ng  the  one  security 
for  all;  Covent  Garden,  as  a  proof  that  a  public 
market  may  be  owned  and  well  managed  by  a  private 
individual  without  any  statute  relating  thereto ;  New* 
gate,  as  a  standing  reproof  of  the  folly  of  maintaining 
a  market  in  a  spot  utterly  unauited  in  size  and  locality 
for  great  commercial  transactions  in  dead  meat  and 
poultry ;  Whitechapel,  as  an  example  of  a  market  in 
which  the  wholesale  and  the  retail  have  grown  up  to* 
gether  no  one  knows  bow  ;  Leadenhall,  as  probably  the 
largest  poultry  market  in  the  world ;  Fnrringdon,  as  a 
proof  that  a  corporation  cannot  nuike  a  market '  pay,* 
unless  it  have  other  and  independent  elements  of  suc- 
cess. Next,  the  explorer  should  dive  into  the  recesses 
of  Mincing  Lane  and  its  neigfabouriiood,  and  see  the 
mode  in  which  tea  and  coffee,  sugar  and  cocoa,  rice  and 
spices,  wines  and  spirits,  and  other  forugn  and  colonial 
produM  are  bought  and  sold ;  how  that  the  sellers  are 
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the  consignees,  and  that  the  buyers  are '  wholesale 
grocers  and  wine  mercbanta;  how  that  the  aalea  are 
effected  b;  brokers,  who  bold  a  kind  of  auction  at  their 
own  offices,  or  at  the  Commercial  Sale-rooms  in 
Mincing  Lane,  or  in  the  queer  nooks  and  comers  known 
as  'Garraway's'  or  other  coffeehonees.  Then  the 
wholesale  warehouses  are  wonderful  places,  filling  up 
miles  of  street  within  a  very  short  distance  from  the 
Thames,  and  choked  to  their  roofa  with  obeesea,  firkine 
of  butter,  cases  of  eggs,  aides  of  baoon,  bams  and 
tongues,  com  and  flour,  oranges  and  lemons,  grooeries 
and  spiceriea,  tobacco  and  dgars,  wines  and  spirits. 
The  greatness  of  our  metropolis  is,  indeed,  pictured  in 
these  great  commercial  arrangements,  whereby  rations 
of  food  are  duly  supplied  to  th«  millions  of  London. 

The  railway  system  has  yet  to  see  its  great  develop* 
ment  in  connection  with  this  subject  We  have  to  look 
forward  to  the  r^lway  depdts  becoming  food  markets. 
Something  of  this  kind  haa  already  oommenoed.  AnKmg 
the  numerous  buildings  at  the  King's  Cross  terminus, 
may  be  seen  a  large  shed  or  warehouse  wholly  appro- 
pnated  as  a  potato  market.  If  the  Great  Northern 
Bailway  bring  to  London  thousands  of  tons  of  potatoes 
from  Bedfordshire,  front  Lincolnshire,  from  Yorkshire, 
from  Scotland,  why  should  they  be  oarted  thence  to 
the  markets,  and  again  carted  from  the  markets  to  the 
retail  dealers  P  The  Great  Northern  directors  asked 
themselves  this  question ;  and  replied  to  it  by  building 
a  potato  market  at  tbeir  vast  London  dep&t.  Offices 
or  counting-houses  have  been  built  for  letting  out  to 
potato- salesmen  as  places  of  bnsiness,  under  the  some 
roof  as  the    warehouse;    trucka  laden  with  potatoes 
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arrive  on  the  roil  into  the  very  warehouse  itself;  while 
the  carts  of  retail  dealers  find  aocommodation  along 
side.  Here,  during  the  night,  potatoes  arrive  in  im- 
mense quantities ;  the  salesmen  assemble  in  the  morning 
at  tlieir  places  of  business ;  the  retiulers  assemble  witb 
their  carts ;  and  very  speedil;  the  red  potatoes  and  the 
white,  the  big  and  the  little,  the  round  and  the  oblong, 
change  hands.  This  is  in  accordance  with  the  Inti- 
mate coarse  of  trade;  if  one  carting  through  the 
crowded  streets  of  London  will  suffice  instead  of  two, 
then  is  there  a  positive  gain  in  time,  iu  money,  and  in 
convenience,  b;  the  adoption  of  this  market  system  at 
the  railway  depfita. 

It  is  not  for  all  unnmodities  that  such  a  system  would 
be  avwlable.  Eiperience  altme  will  show  which  articles 
of  consumption  might  more  easily  be  subjected  thereto. 
Something  of  thu  kind  has  been  adopted  at  the  Nine 
Elms  depSt,  where  the  South-Western  Company, 
instead  of  sending  up  to  the  city,  by  barge  or  by  van, 
the  foreign  fruit  imported  at  Southampton,  might 
establish  a  fruit  market,  attended  by  salesmen  and 
dealers,  might  thereby  lessen  the  crowding  about  the 
wholesale-fruit  r^on  of  Barnes  Street,  and  might  dis- 
pense witb  the  line  (^  conveyance  from  the  dep6t  to  that 
region.  Many  penona  think  that  the  system  may 
advantageonaly  be  adopted  in  the  fiah  trade.  Lower 
Thames  Street  is  absolutely  bto<J(ed  up  in  early  mom 
by  vans  bringing  fiah  from  the  various  rulways ;  inso- 
much that,  not  only  are  other  departments  of  com- 
merce seriously  impeded,  and  the  safety  of  foot-pas- 
sengers  imperilled,  but  the  fish  can  scarcely  reach  the 
stalls  of  the  Billing^ate  salesmen  in  time  for  the  com- 
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mencement  of  the  market.  Pickford  aod  ChapUiii 
MacDamara  and  Youngiiusband,  are  stru^Iing  to 
aqaeeze  their  vana  into  a  space  too  small  to  coDtun  them ; 
macb  time  U  wasted,  and  many  whipsters'  oaths  are 
uttered,  in  the  almost  hopeless  struggle.  The  question 
is  asked,  therefore,  and  is  at  the  present  time  waiting 
for  solution  —  might  not  fish-markets  be  established 
at  the  railway  depdts,  thereby  saving  valuable  time  and 
horse'labour,  and  lessening  the  blockade  of  the  Lon- 
don streets?  Again,  oountrj-killed  meat.  This  arrives 
in  London  early  every  morning,  in  enormous  quanti- 
ties, at  the  several  railway  dep6ta,  whence  it  Is  mostly 
conveyed  to  Newgale  market.  Newgate  Street  is  sadly 
narrow,  even  for  ordinary  traffic;  but  it  is  nearly 
impassable  at  the  hours  when  the  meat-vans  arrive ; 
for  the  market  itself  la  too  small  to  admit  the  vans ; 
and  thus  those  vehicles,  as  well  as  the  hundreds  of  carta 
belonging  to  the  butchers  who  come  to  purchase,  must 
of  neceasity  find  a  temporary  location  in  an  already 
crowded  street  If  railway  companies,  and  saleamen, 
and  butchers,  could  agree  concerning  meat  markets  at 
the  railway  depdta,  the  wayfarers  of  London  would  be 
benefited  by  the  diange,  and  assuredly  time,  that 
precious  element  in  trade,  would  be  economiaed. 

Should  theae  anticipations  be  realised,  then  will  the 
railway  dep6ta  occupy  a  remarkable  position  among 
the  wholesale  marts  for  food  in  London. 
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CORN  AMD  BREAD  FOR  LONDON. 

Complezitiw  io  the  Weighu  and  Meuarei  of  Corn. — Acreage  of  Corn 
growth  in  tb«  Uoited  Kingdom.  —  Probtible  Ratio  of  Frodnce  p«r 

'  Acre.  — Relation  borne  by  Wbeat  to  other  kindi  of  Com. — Necei' 
urjr  addition  of  Foreign  Cora  to  onr  Home  Supply.— 'ProbaUe 
Qoaotitj  coMnmed.  —Com  Trade  on  the  Thamei.— Watemde  and 
Railvay  Oranariea.  —  Strange  Effect  of  Cora  L«w»  io  infloenciog 
Snpplie*.  —  Syitem  of  managing  the  Cora  Trade  at  Hark  Lane  — 
Cora-grinding  by  the  old  Wind-milli.  —  Cora-grinding  by  the  new 
Steam-milli.  —  Co-operalire  Corn-milla  among  Aniiaot.  —  Qoalitiea 
and  Quaatitiei  of  Flonr  from  Wheat —  Strange  Episode  conceraing 
Floor  Sacks  in  London.  —  Bakerie*  and  Bake-boiue*.  —  Contcatt 
between  Parif  and  London  in  the  Bread  Trade.  —  Need  of  Reform 
in  the  Condition  of  Bakers.  —  Bread  Mill*  at  Carlisle  and  Birmiog- 
ham.  — No  Bread  Milla  in  London.  —  Relation  between  Cora,  Flonr, 
and  Bread,  in  Qoantitiea.  —  Controveruea  retpecting  White  Bread 
and  BrawD.  —  Adulteration  of  Bread. 

*'  Share  a  LeiceaterBhire  man  by  the  collar,"  eays  an 
old  proverb  of  the  aeventeeath  century,  "  and  you  will 
hear  the  beans  rattle  in  hia  belly."  Whether  the 
natives  of  that  county  had  greater  pronenesa  for  beana 
than  their  neighbours;  whether  beans  were  more 
largely  eaten  in  those  days  than  in  the  present; 
whether  London  shared  in  this  bean-eating  tendency  — ■ 
the  proverb  does  not  afford  means  for  determining. 
But  there  are  other  sources  of  information,  whence  we 
may  learn  that  bread,  good  wheaten  bread,  did  not 
in  former  days  constitute  so  large  a  portion  as  at 
present    of   the    food   of  the    people;    and  it  may 
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posubl;  be,  that  beans,  a  wholesome  though  not  easily 
digested  kind  of  food,  constituted  a  standard  dish  oa 
the  humble  tables  of  country  folk.  This  we  may 
reasonably  admit,  without  any  acquiescence  in  the 
peculiar  'rattling '  theory  mentioned  above. 

The  supply  of  bread  to  London,  without  reference 
to  bean-eating  past  or  present,  is  a  subject  not  only  vast 
in  itself,  but  complicated  with  various  difficulties  which 
bare  already  been  touched  upon.  How  are  we  to  sepa- 
rate  the  supply  fdr  LondcHi  from  that  for  the  kingdom 
generally?  We  are  told  bow  many  acres  of  land  are 
under  cora  culture,  and  how  many  bosbels  per  acre 
constitute  an  average  yield;  we  learn  that  so  many 
millions  of  quarters  of  foreign  com  have  been  imported 
within  a  given  period ;  we  know  that  at  one  time  much 
com  passes  over  from  England  to  Ireland,  while  under 
altered  circumstances  the  transit  may  be  in  the  opposite 
direction ;  but  in  what  way  London  is  especially 
affected  by  these  circumstances  cannot  be  determined 
otherwise  than  in  a  loosely  approximate  way.  Thus  it 
happens  that  a  notice  of  the  com  and  bread  trades 
generally  throughout  the  kingdom  becomes  necessary, 
even  though  the  object  held  in  view  relate  more  espe- 
cially to  the  metropolis. 

There  are  a  few  embarrassments  connected  with  the 
weigbts  and  measures  of  cora  which  interfere  with 
any  discussions  concerning  quantities,  and  prices,  and 
consumption.  A  bushel  of  wheat  is  a  bushel  of  wheat. 
True.  But  a  bushel  of  wheat  at  56  lbs.  or  60  lbs.  per 
bushel  is  regarded  by  the  dealer  in  a  very  different 
light  from  a  bushel  at  62  lbs.  or  64  lbs, ;  although  the 
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corn-iDapectors,  in  their  returns,  know  nothing  of  'this 
difference.  If  the  whe&t  be  of  poor  quality,  it  is  light, 
it  weigha  less  per  bushel,  and  the  buyer  expects  two 
or  three  pounds  extra,  as  the  case  may  be,  upon  every 
bushel,  to  bring  it  op  to  a  certain  standard  agreed  upon 
in  the  market.  Hie  offi<ual  returns  and  tables  are 
silent  on  this  point ;  they  recognise  notlung  but  <  im- 
perial measure.'  This  measure,  so  far  aa  com  is  con- 
cerned, consists  in  the  use  of  a  bushel  of  definite  capa- 
city ;  a  vessel,  whateTcr  be  its  shape,  that  will  hold 
10  Ibe.  avoirdupois  of  pure  water,  will  contain  a  gallon 
of  oom ;  eight  such  gallons  make  a  bushel ;  eight  such 
bushels  make  a  quiurter ;  imd  thus  an  imperial  bushel- 
measure  would  contain  60  lb.  of  pure  water.  A  bushel 
of  English  com  of  average  quality  weighs  about  as 
follows :  —  Wheat,  60  lb. ;  maize,  60  lb. ;  rye,  52  lb, ; 
barley,  48  lb. ;  and  oats,  40  lb. 

For  commeroiat  purposes,  it  is  desirable  to  be  able  to 
determine  the  ratios  between  bulks  and  weights  readily  ; 
and  Mr.  Braithwaite  Poole  has  given  some  convenient 
tables  for  facilitating  thb  in  respect  to  corn  and  other 
kinds  of  provisions.  He  states*  that  a  ton  of  wheat, 
rye,  beans,  or  peas,  contains  about  5  quarters ;  a  ton 
of  barley,  6 ;  a  ton  of  oats  or  malt,  8  ;  a  ton  of  bran  or 
pollard,  1 0 ;  and  a  ton  of  flour  8  sacks.  He  further 
states  that  the  Irish  barrel,  in  respect  to  several  kinds 
of  food,  weighs  thus:  —  A  barrel  of  potatoes,  280  lb. ; 
of  wheat,  280  lb. ;  of  barley,  224  lb.  -,  of  oats,  196  lb. ; 
and  of  malt,  168  lb.  A  yet  more  extensive  table  is  one 
that  relates  to  the  wngfat  of  a  sack  of  different  kinds  of 
*  Sutiitie*  of  Bri^sk  CommeTte. 
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provisions.  These  weights  vary  frpm  1 40  lbs.  to  336  Ibe. 
—  potatoes  being  168  lbs.,  barley  240  lbs.,  and  flour 
280  lbs.  These  nre  strictly  conventional  quantitieB, 
however ;  for  any  person  may  give  the  name  of  '  sack ' 
to  any  quantity,  if  the  buyer  and  setter  agree  thereto. 
St»ne  of  the  above  ere  technically  known  as  *  bags ' 
rather  than '  sacks.' 

These  few  facts  b^ng  premised,  we  will  proceed  to 
notice  some  of  the  estimates  taken  respecting  the 
growth  of  com  in  England. 

In  Smith's  <  Tracts  on  the  Com  Trade,'  pubtbhed 
in  1764,  when  the  means  of  obttuning  trustworthy 
statistics  were  very  slender,  it  was  estimated  that 
England  and  Wales  consumed  yearly  3|  million  quar- 
ters of  wheat,  1  million  of  barley,  1  million  of  rye,  and 
1|  million  of  oats.  Bat  coming  down  to  recent  dates, 
when  estimates  are  more  carefully  made,  we  find  that 
Mr.  M'CuUoch  gives,  for  1 846,  the  following  distribu- 
tion of  about  12,000,000  acres  of  cultivated  land  in 
England  and  Wales :  — 


Wliett 

-    8,800,000 

B«te7 

-    1,500,000 

Omtt  SDd  B^o 

-    5,500.000 

lUoterop.     - 

Besnt  ud  Pmi 

-       500,000 

CloTar 

-    l^SOCiOOO 

Hop.. 

B0,000 

G«deiu 

•        150,000 

The  total  crops,  at  the  prices  of  1846,  he  estimated 
at  about  eighty  millions  sterling  in  value. 
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A  later  eatimate  by  the  same  authority*  takes  in 
the  wWle  of  the  United  Kingdom.  According  to  this 
the  produce  ezbibite  the  following  average :  — 

BntUnd  ITnlttd 

ud  W4lu.  KlDfdDm. 

^cm.  Aerit. 

Vhett  -  -    3,600,000  4/190,000 

Barkf  -  •     1,300,000  1,970,000 

Oatl  and  H^e  -    3,400,000  5,800,000 

Total  •  -     7,200,000  13,220,000 

England,  in  ratio  to  population,  grows  most  wheat, 
Scotland  most  barley,  Ireland  most  oats ;  rye  is  now 
very  little  grown  or  eaten  in  any  part  of  the  United 
Kingdom,  Aesuming  a  certain  produce  per  acre,  and 
a  price  agreeing  with  the  average  of  several  years  pre- 
ceding 1854,  Mr.  M'Cnlloch  considers  that  the  annual 
value  of  the  com  crop  in  the  whole  United  Kingdom 
may  be  taken  at  about  fifty-four  millions  sterling.  The 
whole  farm-produce,  everything  which  is  sown  in  order 
that  it  may  yield  annual  crops — corn,  beans,  peas^ 
rape,  turnips,  potatoes,  clover,  hops,  garden  produce  — • 
he  supposes  may  perhaps  be  set  down  at  120  millions 
sterling  annually,  being  a  little  under  %L  per  acre  for 
tiie  produce  of  about  twenty-one  million  acres  under 
crop.  Limiting  our  attention  to  com  alone  —  wheat, 
barley,  oats,  rye  —  we  have,  in  round  numbers,  about 
one  million  sterling  as  the  weekly  average  value  of  the 
cora  grown  in  the  United  Kingdom  —a  value  conve- 
nient to  bear  in  memory,  and  worth  remembering  if 
the  estimate  be  based  on  sound  data ;  but  we  must  not 
*  DictioDuy  of  ConmieKe,  td.  18S4. 
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foi^t  that  two  yean  of  high  pricee,  1854  and  1855, 
have  Buioe  occurred,  and  should  guard  agaioat  hasty 
conciuaioDfl. 

Another  computer  od  this  eobject,  a  *  Hampshire 
Farmer,'  who  wrote  to  the  '  Times '  od  corn  topics  in 
October  1854,  estimated  the  wheat  area  of  England  and 
Wales  in  that  year  at  3^  million  acres.  Mr.  Braith- 
waite  Foole,  writing  in  1851,  sets  down  4|  million 
acres  under  com  crop,  not  in  England  and  Wales,  but 
in  the  whole  United  Kingdom. 

Setting  these  estimates  one  agunst  another,  it  may 
perhaps  be  permitted  to  strike  a  sort  of  avwage  among 
them,  until  the  day  arrives  when  trustworthy  agricul* 
tural  statisticB  shall  be  obtainable.  Seeing  that  the 
great  bread  question,  especially  iu  relation  to  Xiondon, 
is  almost  wholly  associated  with  wheat,  we  may  dis- 
pense, as  concerns  the  purpose  of  the  present  volume, 
with  any  further  consideration  of  other  crops :  and  may 
perhaps,  without  any  very  glaring  departure  from  cor- 
rectness, assume  ^at  Enitland  and  Wales  have  about 
three  and  a  half  million  acres,  and  Scotland  and  Ireland 
about  one. million,  under  wheat  culture.  Even  here, 
however,  caution  is  necessary ;  for  the  Highland  So- 
ciety, in  1854,  found  reason  to  believe  that  Mr. 
M'Culloch  had  over-estimated  the  cultivated  avenge  in 
Scotland.* 

What  does  this  tell,  however,  concerning  the  quan- 
tity of  wheat  grown?  Who  shall  say  that  a  given 
acre  will  produce  ao  many  bushels  of  wheat,  of  so  many 
pounds  to  the  bushel  ?  Bountiful  as  nature  is,  she 
■B«ponof  H<niwofI.ordtCoiiiiiiinM<m  AgricultimlSutiMiM,  1BS3. 
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insists  on  a  stem  fulfilment  of  all  tbe  conditioDS  re- 
quisite to  the  growth  of  a  luxuriant  crop.  The  tem- 
perature of  the  ^r,  the  variation  of  seasons,  tbe  qoantitj 
of  moisture  in  the  atmosphere>  the  quality  »f  the  soil, 
the  nature  of  the  Bubeoil,  the  excellence  of  the  seed 
chosen,  the  proper  obaervanoe  of  the  seasons,  tbe  mani- 
pulative  detwla  of  culture  —  all  are  conditions  whereon 
tbe  abundance  of  the  crop  depends.  Tbe  estimates  of 
probable  average  crops  are  very  confiicting ;  and  well 
may  tbey  be  so ;  for  the  growth  is  influenced  by  a  host 
of  disturbing  circumstances,  fluctuatii^  in  themselves, 
and  wholly  beyond  man's  control.  How  irresistibly  this 
tells  upon  commerce,  we  are  oooadonally  reminded  in 
a  curious  and  even  startling  way.  Thna,  the  barometer 
in  the  Liverpool  Exchange  was  tampered  with  by  dis- 
honest speculators  on  one  occauon  in  1855,  Why? 
If  tbe  barometer  fell  or  seemed  to  fall,  bad  weather 
nught  portend,  bad  weather  might  denote  bod  crops,  and 
bad  crops  denote  high  prices: — tbe  links  of  tbe  cbun 
will  easUy  be  detected. 

The  practical  question,  however,  is,  to  determine  the 
actual  average  rate  of  produce  in  a  given  country.  Tbe 
wheat  produce  is  said  to  vary  between  the  extreme 
limits  of  three  fold  and  sixty  or  seventy  fold,  in  countries 
which  possess  tbe  two  extremes  of  capability  for  its 
growth.  Mr.  Stevenson,  who  wrote  in  the  *  Edinburgh 
EncyelopHKlia'  about  1815,  and  who  is  regarded  as  an 
antbority,  estimated  the  wheat  produce  of  England  at 
24  bushels  per  acre.  Mr.  M'CuUoch,  in  1846,  adopted 
an  estimate  of  32  bushels  for  wheat,  34  for  barley,  40 
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for  oats  and  r^e,  and  30  for  beans  and  peas.  Mr. 
Curd,  the  'Agricultural  Conunissioner'  for  the  *  Times* 
in  1851,  set  down  27  bushels  as  the  average  wheat 
crop  per  acre  in  England.  Mr,  Braithwaite  Foole 
leans  rather  to  an  estimate  of  26  bushels  for  wheat,  32 
for  barley,  and  40  for  oats.  Mr.  M'Culloch,  in  the 
edition  for  1S54  of  his  valuable  Dictionary,  adopts 
different  ratios  tor  the  three  kingdoms,  giving  30 
bushels  as  the  wheat  prodaoe  in  England,  26  in  Soot- 
land,  and  24  in  Ireland;  with  32  as  an  average  for 
barley,  and  40  for  oats.  A  <  Hampshire  Farmer*  and 
Mr.  Caird  both  took  part  in  the  newspaper  diacuBUon 
concerning  com  prospects  in  the  autumn  of  1854 :  the 
'Farmer'  estimated  the  English  wheat-yield  of  that 
year  at  34  bushels  per  acre ;  while  Mr.  Caird,  leaving 
his  old  estimate  untouched,  thought  that  the  cn^  of  1 854 
was  four  bushels  per  acre  better  than  the  usual  English 
average,  berades  another  bushel  giuned  per  acre  in 
virtue  of  the  unusual  weight  or  denaty  of  the  com- 
gnuns. 

Now  here  we  have  an  'embarrat  de  richaset^  a  range 
of  estimates  from  24  to  34  bushels  per  acre.  Striking 
a  balance  among  all  these  authorities,  we  may  perhaps  be 
warranted  in  assuming  28  bushels,  or  3|  quarters,  as 
about  an  average  produce  of  wheat  per  acre  in  England 
and  Wales,  taking  the  good  years  with  the  bad,  and  the 
fertile  counties  with  the  unfertile.  If  this  be  a  little 
under  the  estimate  of  M'Cullooh,  it  is  a  little  over 
those  of  Caird  and  Braithwute  Poole ;  if  not  right,  it  is 
not  likely  to  be  far  wrong.     Combining  this  supposition 
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with  the  former,  we  shall  have  3^  rniUion  acres  of 
wheat  in  England  and  Wales,  at  28  bushels  per  acre, 
making  about  100  million  boehels  or  12^  million 
quarters,  as  an  average  crop  for  the  last  few  years  — 
omitting  1854  and  1855,  as  being,  owing  to  the  war, 
and  other  disturbing  causes,  exceptional  years.  The 
Scotch  and  Irish  produce  would  probably  be  about  2^ 
miUion  quartera  more  —  making  a  total  of  about  four 
bushels  or  halfaquartet  of  wheat  grown  annually  in  the 
United  Kingdom  for  every  inhabitant 

In  relation  to  price  of  home-grown  wheat,  it  need 
bardly  be  said  how  greatly  this  varies.  Mr.  Braith- 
waite  Poole  states  the  average  of  twelve  years  (1840 
to  1851)  at  52«.  per  quarter;  this,  for  15.000,000 
quarters  in  the  United  Kingdom,  would  bring  in  about 
40.000,0002^  annually.  Mr.  M'Collocb's  estimate,  at 
the  close  of  1853,  was  30,500,0002.  for  about  16,000,000 
quarters;  but  this  related  to  a  special  price  of  about 
44«.  per  quarter.  To  show  bow  necessary  it  is  to  take 
long  periods  in  estimating  prices,  it  is  stated  by  Mr. 
M'CuUoch  *  that,  in  the  first  fifty  years  of  the  present 
century  the  price  of  wheat  ranged  from  36<.  (the 
lowest  in  1837)  to  155*.  (the  highest  in  1812).  One 
of  the  most  valuable  estimates,  perhaps,  ever  made  in 
respect  to  the  average  price  of  com,  is  that  of  Mr. 
Farr  t,  on  account  of  the  large  number  of  years  over 
vrhich  it  spread.  He  gives  the  decennial  averages  for 
no  less  than  245  years  (1601  to  1845);  and  he  deduces 

*  Sutinicai  Account  of  Qte  Britiih  EmptH,  toL  U.  Appendix, 
t  Jonnua  ot  lb*  StMiOkal  Sooietj^,  iz.  70. 


:,.;,l,ZDdbyG00gle 


164  TBE  FOOD  OF   LOUDON.  Cb.V. 

from  tliese,  that  the  averaga  price  of  wheat  in  Enghuid 
for  the  last  two  hundred  yean,  or  rather  from  1646  to 
1845,  waa  about  40<.  6d.,~~  much  leas  than  the  average 
of  the  last  dozen  years,  and  still  further  below  the 
averse  of  the  last  fifty  years.  Mr.  Willich,  actuary  of 
the  Universal  Insurance  Office,  communicated  to  the 
Ijondon  newspapers,  in  October,  1855,  a  valuable  paper, 
showing  the  average  prices  of  wheat  in  four  different 
countries  during  a  period  of  27  years,  viz.  1828  to 
1854.  The  countries  were  England,  France,  Belgium, 
and  Prussia.  He  took  the  imperial  quarter  as  being 
equal  to  2'9  French  hectolitres,  or  5|  Prussian  schefiels. 
His  figures  come  out  thus:  — 

InEDgUnd  -  -  -  -  M  to 

E>kDe«  -  -  -  -  46  6 

Bel^nin  -  -  •  -  46  9 

PnuuB  -  -  -  -  M  10 

The  figures  hitherto  given,  although  more  periiaps 
than  a  general  reader  would  care  to  wade  through,  do 
nevertheless  ful  to  give  the  requisite  solution  to  the 
bread  question.  It  is  the  lot  of  England  to  possess  a 
population  greater  than  can  be  fed  from  her  own 
home-growth ;  and  she  is  dependent  in  part  on  the 
fertile  fields  of  foreign  lands.  A  gUnce  at  the  Board 
of  Trade  tables  will  show  that  in  the  three  years  1852, 
'53,  and  *54,  we  purchased  from  foreign  nations  no  less 
than  22,000,000  quarters  of  wheat  and  other  kinds  of 
com,  besides  12,000,000  cwts.  of  flour  and  other  kinds 
of  meal.  Leaving  out  all  other  kinds  of  com,  the 
wheat  and  flour  together  are  equivalent  to  something 
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near  5,000,000  quarters  yearly, — an  important  addition 
to  our  home-^Towth.  During  the  54  years  of  this 
century  the  excess  of  imports  over  exports  has  been 
about  68,000,000  quarters  of  wheat,  or  1,250,000 
quarters  per  average  year,  besides  the  flour  or  wheat* 

It  may  not,  then,  be  a  wide  departure  from  the  truth 
if  we  assume,  as  a  sort  of  convenient  summary  or  resum£ 
of  the  above  figures,  that  the  United  Kingdom  contuna 
about  4|  million  acres  under  wheat  crop;  that  tbfi 
average  produce  is  about  28  bushels  per  acre ;  that  the 
average  pnce  has  been  about  52s.  per  quarter  during  A 
range  of  several  years,  excluding  1854  and  '65;  that 
the  total  value  at  that  price  would  be  about  40,000,000/. 
annually ;  that  we  require,  besides  this,  something  like 
10,000,000/.  worth  of  foreign  wheat  annually ;  that  from 
3,000,000  to  5,000,000  cwts.  of  foreign  flour  come  in 
ud  of  the  supply;  and  that  all  this  is  in  addition  to  the 
barley,  oats,  and  Indian  com,  consumed  chiefly  in  Scot* 
land  and  Ireland.  These  are  very  general  average  esti- 
mates, set  down  for  familiar  illustration,  but  with  a 
full  consoiousnesa  that  they  might  not  accord  with  the 
numbers  for  any  one  selected  year. 

How  much  com,  in  the  form  of  bread  and  pastry^ 
is  consumed  by  each  average  individual  yearly,  is 
equally  conjectural.  Smith,  in  the  'Tracts  on  the  Cora 
Trade,'  lately  quoted,  made  a  gnese  (for  it  could  be 
little  more  than  a  guess)  that  about  a  century  ago  the 
six  million  of  inhabitants  in  England  aod  Wales  con- 
sumed corn  about  in  the  following  ratios :  — 
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3,790.000  ate  1    quarter  of  wheat  each  amiiullj 

740,000    „  1|        „  bM-ley 

690,000   „  1)        „  Tja  „ 

610,000    „  ?I        „  oaU  „ 

Whatever  may  be  the  value  of  this  estimate  m  other 
reapectB,  the  rye-eatera  have  since  almost  disappeared 
from  England  and  Wales.  In  recent  times  Mr.  Porter 
gave  an  estimate  of  the  nmnber  of  persons  who  live  on 
foreign  wheat  in  our  country  (afler  the  home-growdi 
has  been  exhausted),  amounting  to  two  or  three 
millions  in  Great  Britain ;  bnt  so  little  did  be  trust 
the  existing  means  of  determining  such  questions,  that 
be  made  two  different  estimates — one  of  6  bushels, 
and  one  of  6  bushels  —  as  the  averse  quantity  of 
wheat  eaten  per  head  per  annum  in  Great  Britain 
(excluding  Ireland) ;  leaving  to  subsequent  experience 
to  determine  which  of  the  two  estimates  approadiet 
more  nearly  to  correctness,  Mr,  M'CuUocb,  more 
recently,  endeavoored  to  apportion  the  supply  and  the 
consumption  of  54,000,000  quarters  of  all  kinds  of 
com  uid  pnlse  —  wheat,  barley,  oats,  rye,  peas,  beans ; 
his  figures  give  10  bushels  per  head  per  annum  throngh- 
oat  the  United  Kingdom.  He  also  remarks  that,  about 
half  a  century  ago,  S  bushels  of  com  per  annum  was 
deemed  a  fair  average  consumption ;  but  tbis  probably 
excluded  peas  and  beans. 

Under  present  circumstances  there  seems  no  reason 
to  depart  far  from  an  opinion  pretty  extensively  enter- 
tained, that  the  quantity  of  wheat,  barley,  oats,  rye,  and 
Indian  corn,  consumed  as  food  by  man  in  the  United 
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Kingdom,  unouiite  to  somethmg  like  1  quarter  or  8 
bushels  per  head  per  annum,  viz.  5  of  wheat,  and  3 
of  other  grain.  But  the  reader  will  at  once  see  how 
embarrassed  all  the  computers  are  by  the  difficulties 
inherent  in  the  question. 

The  DailT  Bread  of  London  I  The  daily  bread  of 
two  millionB  and  a  half  of  persons,  among  whom  the 
obtiuament  of  '  good  wheaten  bread '  has  come  to  be 
considered  one  of  the  indispensable  conditions  of  life  t 
This  is  indeed  a  large  subject.  If  a  Londoner  would 
content  himself  with  preparations  of  meal  and  of  coarse 
com,  made  into  cakes  or  paste,  into  parritcfa  or  gruel, 
and  combined  with  vegetables ;  if  he  would  consent  that 
oats  or  rye  should  be  substituted  for  fine  wheat,  or  that 
pollard  and  bran  should  be  mixed  in  his  loaf,  to  obtua 
cheapness  at  the  expense  of  colour — then  the  daily 
supply  would  be  more  easily  obtained,  and  the  com- 
merc»al  arrangements  less  oomplioate.  But  a  loaf  of 
wheaten  bread  is  a  London  staple ;  an  artisan  demands 
it  08  well  as  a  peer ;  and  we  roust  be  prepared  to 
hear  of  marketing  arrangements  on  a  great  scale. 

Since  very  early  times,  com-grinding  and  bread- 
baking  have  been  less  extensively  practised  as  domestic 
employments  in  London  than  in  other  ports  of  England. 
This  is  easily  accounted  for  on  two  grounds ;  first,  that 
the  density  of  population  facilitates  the  division  of  em- 
ployments ;  and  secondly,  that  the  consumer  is  too  far 
distant  in  locality  from  the  producer.  The  London 
housewife  finds  her  time  too  valuable  to  justify  her 
in  buying  Bmalt  qoaotities  of  com  from  the  dealer, 
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taking  it  to  the  miller  to  be  ground,  and  then  making 
her  own  bread :  othera  render  her  these  services  better 
than  she  can  perform  them  for  hersdf ;  it  is  one  of  the 
concomitants  of  advancing  civilisation. 

The  London  supply  of  com  in  past  days  was,  of 
course,  obtained  from  home  before  foreign  countries 
were  applied  to,  and  itom  neighbouring  counties  in 
preference  to  those  more  distant.  A  corn-market,  and 
a  system  of  oom-factor^e,  may  be  said  to  have  grown 
up  together  in  London.  It  was  a  custom  among  the 
Essex  fanners,  about  the  end  ot  the  17th  century,  to 
congregate  «t  a  particular  inn  at  Whitechapel,  on  occa- 
uon  of  their  visits  to  liondon  to  sell  com.  They  were 
wont  to  leave  with  the  landlord. of  the  inn  samples  of 
snch  com  and  meal  as  happened  to  remain  unsold ;  and 
they  named  a  minimum  price  at  which  the  com  and 
meal  corresponding  to  these  samples  might  be  sold. 
The  landlord  was  thus  converted  into  a  commission 
agent,  who  received  a  small  per  centage  for  his 
trouble ;  and  the  farmer  was  often  enabled  to  save 
tbereby  the  time  and  expense  of  a  journey  to  London. 
This  is  an  illustration  of  the  principle  whereon  all 
jalesmen,  factors,  brokers,  and  commiswon-agents  build 
their  claim  to  employment ;  they  save  much  time  and 
trouble  to  the  sellers,  and  frequenUy  make  better  bar- 
gains than  the  sellers  and  buyers  can  make  for  them- 
selves, because  they  are  on  the  spot  to  watch  all  minute 
fluctuations  in  the  state  of  the  market.  This  corn- 
agency,  then,  having  been  found  advantageous  at 
Whitechapel,  a  few  persona  ventured  to  seek  a  living 
as  corn-agents  professedly,  occupying  stands  on  Tower 
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Hill  and  elsewhere ;  nai  when  their  number  had  con- 
sider&bly  increased,  they  fett  embotdened  —  uded  pro- 
bably both  by  buyers  and  sellers  —  to  establish  a  corn- 
market  or  corn-exchange  in  Mark  Lane,  about  the  year 
1746.  During  seventy  or  eighty  years  this  building 
sufSced  for  the  corn-trade  of  London,  so  far  as  the  corn- 
factors  were  concerned ;  but  at  length  the  factors  became 
too  many  for  the  house ;  and  thus  arose  the  project  for 
the  now-existing  structure,  planned  and  built  about  the 
year  1828.  It  did  not  supersede  the  old  building,  but 
was  added  to  it  on  one  side :  both  together  forming 
one  Corn  Exchange. 

Most  of  the  com  now  reaches  London  either  by  rail- 
way or  by  ship ;  although  some  is  brought  by  canal 
and  river-baiges,  and  some  by  waggons  along  the  roada 
from  neighbouring  districts.  The  South  Eastern  Bail- 
way  brought  up  16,000  sacks  of  wheat  in  the  first  half 
of  1S55;  together  with  21,000  sacks  of  flour;  but 
some  of  the  other  nulways  far  exceed  this  limit  The 
foreign  vessels,  or  British  vessels  from  foreign  ports, 
frequently  bring  enormous  cargoes,  of  2000  to  3000 
quarters.  It  is  curious  to  see  how  many  items  combine 
to  make  up  the  price  of  a  quarter  of  foreign  wheat  in 
London.  It  was  computed  a  few  years  ago,  that  a 
quarter  of  Odessa  wheat  incurs  a  charge  of  about  16i, 
for  insurance,  commission,  freight,  primage,  charter- 
party,  met^e,  lastage,  lighterage,  landing,  wharfage, 
housing,  delivery,  granary-rent,  damage,  and  factorage, 
besides  the  profit  to  the  importer.  Mr.  M*CuUoch,  on 
the  authority  of  Mr.  Beuss,  gives  an  account  of  tbe 
import  of  604  quftrtera  of  wheat  from  New  York,  in 
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whicb  Uie  small  ch&rges  are  even  etill  more  numerous 
—  comprieing  winnowiDg,  measunDgi  SeHvery,  bro- 
herage,ii)Burence,  commisuon,  and  freif^t^e,  before  the 
com  reaches  the  Thames;  and  afterwards  primsget 
entry,  city  dues,  metage,  lighterage,  porterage,  granary- 
rent,  fire-insurance,  taming,  factorage,  commisaioo, 
guarantee,  interest,  and  petty  charges:  the  whole  of 
these  expenses  together  being  set  down  at  about  10<. 

The  city  dues,  mentioned  above,  are  among  the  many 
anomalies  connected  with  the  cconmeroe  of  the  Thames. 
When  a  corn-laden  ship  enters  the  port  of  London,  the 
com  has  to  pass  through  an  ordeal  — not  at  the  will  of 
the  seller,  or  the  buyer,  or  the  factor,  but  by  command 
of  the  corporate  authorities.  There  is  water-baiUiage 
to  pay,  and  groundage  to  pay ;  there  are  Lord  Mayor's 
dues  to  pay,  and  cocket-duea  to  pay :  the  com  or  its 
owners  may  recure  no  earthly  benefit  in  return,  yet 
these  dnes  must  be  met.  And,  again,  the  owner  is  not 
allowed  to  measure  his  own  com,  or  to  take  it  to  gra- 
naries or  wharfs::  the  sworn  meters  innst  upon  the 
falfiUing  of  the  former  of  these  services  for  him,  whe- 
ther he  will  or  no ;  while  the  fellowship  porters  equally 
insist  npon  carrying  his  com  from  the  ship  to  the  shore. 
There  are  certun  com-meters,  appointed  by  the  '  Cora 
and  Coal  Committee ; '  they  attend  at  certain  offices 
contiguous  to  the  spots  where  their  services  may  be 
required.  When  a  cora-Iaden  ship  arrives,  notice  mast 
be  given  to  these  meters,  who  claim  the  right  (in 
virtue  of  certun  ancient  grants  or  charters)  of  meting 
or  measuring  the  com  while  b^ng  transferred  to  a 
barge  or  lighter  alongude.    Such  arrangements  are  sadly 
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tmcommeriMal  and  unsuitable  to  our  age ;  they  have 
nothiDg  but  their  antiquity  to  recommend  them. 

Let  the  com  arrive  in  London  how  it  may,  nearly 
all  the  Bales  are  efiected  in  the  Corn  Ezdiange.  '  This 
great  mart  of  commerce  is  worth  a  Tisit,  even  on  the 
part  of  those  who  have  no  immediate  interest  in  the 
dealings ;  for  it  iiluetratea  a  definite  mode  of  conduct- 
ing important  departments  of  commerce.  Externally, 
the  Com  Exchange  presents  c«rtun  Ionic  pretentnons, 
in  its  nx  oolumns,  its  cornice,  and  its  entablature.  The 
building  was  mnch  injured  by  fire  in  1850,  bnt  was 
speedily  reatored.  Within,  it  presents  to  view  a  large 
open  hall,  lighted  by  a  lantern  over  the  centre  ;  around 
the  hall  are  stands  or  counters  belonging  to  corn- 
factors,  corn-merchants,  millers,  granary -keepers,  aud 
lightermen ;  but  the  chief  owners  or  renters  are  corn- 
factors,  who  act  as  agents  or  middlemen  between  bnyers 
and  sellers.  The  sellers  are  mostly  fanners  who  have 
home  produce  to  sell,  and  merdiants  who  have  received 
shiploads  of  com  from  abroad ;  the  purchasers  are 
chiefly  millers,  who  buy  the  com  to  grind  it  into  meat 
or  fiour,  and  dealers  or  iq>ecnlators,  who  buy  to  sell 
again  at  a  profit. 

A  busy  scene  it  presents  on  Mondays,  Wednesdays, 
and  Fridays,  when  the  cora-marhet  is  held.  Formers, 
millers,  merchants,  shippers,  speculators,  granary- 
keepers,  lightermen,  &ctors  —  all  ore  to  be  met  there  ; 
bnt  principally  foctora,  millers,  and  speculators.  About 
and  within  the  area  of  the  hall,  on  any  market 
day  between  ten  o'clock  and  three,  we  may  see  from 
e^ility  to  a  hundred  stands,  with,  perbaps,  aghty  to  a 
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hundred  groups  round  them.  Moat  of  these  stands  an 
decked  with  small  wooden  bowls  and  canvas  bugs  coo' 
taining  samples  of  the  com  to  be  sold.  The  factor  has 
a  desk  at  which  be  rapidly  tranaacta  the  book-entries 
arising  out  of  the  day's  dealings.  There  is  the  most 
unquestioned  and  unqaestioning  futh  in  the  probity  of 
the  fiictors  in  this  respect ;  that  the  bulk  of  each  pur- 
chase will  correspond  in  quality  with  the  sample ;  the 
very  existence  of  the  factorage  system  depends  upon 
sorupolous  honesty  in  this  particular.  As  to  the  baton- 
ing, it  is  the  same  here  as  elsewhere;  the  chafifering 
about  price  speedily  comes  to  an  end  between  two  mea 
who  pretty  well  know  that,  even  if  so  inclined,  they 
could  not  eauly  overreach  each  other.  The  purchaser 
generally  ^vea  the  factor  a  bill  at  one  or  two  months' 
date  in  payment  for  the  com ;  and  the  factor  accounts 
for  the  proceeds  to  the  seller,  receiving  a  commission  for 
hie  trouble.  The  sweepings,  after  each  day's  market, 
constitute  a  nice  little  perquimte ;  many  a  London 
chanticleer  gets  bis  dinner  therefrom. 

Driblets,  mere  driblets  of  corn,  are  seen  at  Marie 
Lane.  A  stranger  might  wonder  wher^n  could  be  the 
mighty  dealings  of  such  a  place,  seeing  that  only  a  few 
score  of  small  sample-bags  are  exhibited.  But  herein 
is  one  of  the  peculiarities  of  the  factor  or  salesman 
system ;  the  salesman  need  not  encumber  himself  or  bis 
stall  with  the  actual  com  to  be  sold;  he  requires  only  a 
sample ;  the  bulk  may  be  in  a  ship,  or  in  a  dock,  or, 
more  likely  than  either,  in  a  granary. 

The  granaries  of  the  metropolis  are  necessarily  very 
large,  and  the  scene  of  impoctant  commercial  opera- 
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tioDS.  Tbe  owner  of  a  granary  may  or  may  not  be  the 
owner  of  any  part  of  the  com  stored  therein ;  the 
granary  aystem  ia  dietinct  &om  the  actual  purchaee  and 
Bale  of  the  com ;  for  it  ia,  in  fact,  a  warehousing  of  the 
com  until  required  to  be  Bold.  The  granarieB  are  stroc- 
tures  eix  or  seven  storieB  in  height ;  some  will  contain 
only  two  or  three  Ibousand  quarters  of  com,  while 
others  have  a  capacity  for  eight  or  ten  thoasand.  Along 
both  banks  of  the  Thames,  from  Greenwich  in  the  east 
to  Vaaxhall  in  the  west,  these  granaries  are  to  be  met 
with  ;  but  most  numerous  about  the  neighbourhood  of 
Bermondsey  and  Shad  Thames.  While  threading  a 
path  through  this  strange  district,  amid  stores  of  boms, 
hidcB,  skins,  guano,  barrelled  provisions,  sea  biscuits, 
and  multitudes  of  other  products  of  home  or  foreign 
origio,  we  cannot  ftul  to  notice  the  granaries,  which 
predominate  in  height  over  all  the  other  buildings. 
Since  the  repeal  of  the  com  laws,  and  the  consequent 
free  admisMon  of  com  from  all  parts  of  the  wtnrld,  this 
Bermondsey  district  has  acquired  a  vastly  increased 
amonnt  of  trade.  The  granaries  and  tbe  steam  floai> 
mills  have  extended  on  every  side.  When  the  ships 
bring  their  loads  of  com,  the  granaries  are  resorted  to 
as  safe  warehouses,  where  it  can  be  stored  un^  required 
for  sale  or  for  grinding.  The  granary-keeper  tends 
and  turns  and  screens  the  corn ;  and  for  this  service, 
together  with  granary-rent  and  insurance,  the  owner  of 
the  com  pays  something  under  a  penny  per  week  for 
each  quarter. 

It  was  Dot  always  so.     It  was  not  always  thus  depend- 
ent on  tbe  mutual  inclinations  of  buyers  and  sellers. 
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Might;  changes  Iwve  taken  place  in  this  gruiaiy 
system,  ooneequent  on  the  removal  of  reetrictionfl  and 
import  duties.  Before  the  great  measure  was  carried 
by  Sir  Robert  Feel,  the  granaries  in  which  foreign  com 
was  bonded  were  places  of  greater  security  than  ordi- 
nary graoariea,  admitting  of  oiutom-faouae  regulatbns 
being  fuUy  attended  to.  Such  granaries  were  mostly 
situated  in  or  near  the  various  docks.  It  irequently 
happened  that  the  peculiar  state  of  the  com  market, 
in  relation  to  the  supply  on  the  one  hand  and  the  im- 
port duty  on  the  other,  rendered  it  expedient  to  keep 
com  in  the  bonded  warehouses',  for  months,  and  even 
years.  The  duty  was  not  payable  until  the  com  was 
received  from  the  warehoueea ;  the  fluctuating  duty  or 
sUding-Bcale  might  happen  to  range  so  high  that  the 
com  could  not  be  liberated  from  bond  at  a  profit.  It 
takes  its  place  among  the  past  records  of  the  corn- 
trade,  that  in  or  about  1836  nearly  2000  quarters  of 
wheat  were  on  one  occauon  thrown  into  the  Thames: 
the  owners  not  being  inclined  to  pay  the  high  duty 
npon  it,  or  to  pay  further  granary  rent, — a  sad  pro* 
ceeding,  viewed  in  any  light  it  may.  Under  the 
'didii^  scale,' the  duty  became  lower  as  the  market- 
price  became  higher;  and  the  merchants  were  fre- 
quently able  to  *  rig'  the  market  so  as  to  bring  about 
the  maximum  or  nearly  maximum  price ;  they  would 
then  suddenly  pay  the  small  duty  on  an  immense  quan- 
tity of  bonded  com,  and  make  large  profits  by  selling 
at  that  particular  juncture.  It  not  unfrequently  oc- 
curred that  a  ship,  by  bringing  its  caigo  one  ungle  day 
after  the  price  had  iallen  and  the  duty  risen,  lost  the 
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advantage  of  the  market,  and  the  corn  remaned  in  the 
bonded  granaries  for  months. 

All  theee  spaaniodic  floctaatioiiB  are  past.  The  price 
of  com  may  varyjOB  account  of  many  contingencies ;  but 
it  is  no  longer  embarrassed  by  the  shackles  of  taxation ; 
Mid  bayere  and  sellers  manage  their  dealings  without 
the  interreotioD  of  the  finance  minister — at  least  so  far 
as  our  own  country  is  concerned. 

The  granary  proceedings  are  briefly  toM.  When  a 
ship,  in  the  Thames  or  the  docks,  is  ready  to  discharge 
its  cargo  of  com,  a  meter  and  several  fellowship-porters 
go  on  board,  and  mete  the  com  wiUi  a  bushel  measure, 
before  it  goes  into  the  granary.  It  undergoes  one  oreven 
two  measurings  in  the  granaries,  according  to  the  cir- 
cumstances of  its  detention  there.  To  prevent  heating 
and  spoiling,  the  com  is  occamonally  turned  and 
screened ;  it  beoomee  harder  and  more  easily  ground. 

That  most  delicate  and  important  matter,  the  price 
at  which  com  is  obtunable  at  a  parUcular  time,  is  depend- 
ent on  a  multitude  of  drcunstancee,  as  the  most  cursory 
consideration  will  show.  But  popular  &TOur  and  dis- 
favour Tiut  the  dealeiB  in  com  in  a  more  direct  and 
personal  way  than  most  other  dealers.  This  is  scarcely 
to  be  wondered  at,  conndering  the  vital  importance  of 
bread  for  food ;  but  it  may  yet  be  unjust.  Archbishop 
Whately  defends  cora>dealera  from  the  abuse  olten 
showered  down  upon  them  in  precarious  times.  "  Corn- 
dealers  in  parUcular  are  often  exposed  to  odium,  as  if  they 
were  the  cause  of  the  scarcity ;  while,  in  reality,  they 
are  performing  the  important  service  of  husbanding  the 
supply  in  proportion  to  its  defiaency,  and  thus  warding 
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off  the  calamity  of  famine ;  in  the  same  manner  as  the 
commander  of  a  garrison  or  a  ship  regulates  the  allow- 
ances according  to  the  etock  and  the  time  it  is  to  last 
But  the  dealers  deserve  neither  censure  for  the  scarcit; 
which  they  are  ignorantly  supposed  to  produce,  nor 
credit  for  the  important  public  serrice  which  they  in 
reality  perform.  They  are  merely  occupied  in  gMning 
a  fait  livelihood.  And  in  the  pursuit  of  this  object, 
without  any  comprehenuve  wisdom,  or  any  need  of  it, 
they  co-operate,  unknowingly,  in  conducting  a  system 
wtiiob,  we  may  safely  say,  no  human  wisdom  directed 
to  that  end  could  have  conducted  so  well,  the  system 
by  which  this  enormous  population  ia  fed  from  day  to 

Let  us  advance  one  stage  more  in  the  eventful  com- 
merdal  history  of  the  London  loaf — from  corn  to 

FLODE. 

'  Merrily  goes  the  mill,'  as  it  was  wont  to  go  in  past 
ages.  But  the  inhabitants  of  liondon  see  very  little  of 
this  merry  work.  Windmills  are  driven  away,  in  part 
by  bricks  and  mortar,  and  in  part  by  steam.  Our  busy 
city  cannot  now  spare  room  for  windmills ;  and  if  diere 
were  such  room,  the  wind  could  barely  get  at  tfaetn. 
However,  that  mighty  worker,  steam,  has  taken  com  as 
well  as  other  commodities  under  its  protection ;  it 
claims  to  be  independent  alike  of  busy  streets  and  murky 
atmosphere ;  it  says  virtually, '  give  me  but  a  ration  of 
coals  and  water,  and  I  will  thrash  your  ooru,  convey  it 
to  youi  wharfs,  haul  it  up  into  your  granaries,  grind  it 
*  Introdnetorj  Lectaret  on  Political  EcDnimi;,  Leclnre  4. 
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into  meal,  separate  the  chaff,  and  make  your  meal  into 
bread  or  into  bisonits.'  Steam-power  does  all  this,  and 
it  will  probably  do  bo  in  yet  greater  ratio  in  years  to 
come.  Still  we  have  our  old  wiadmille  left  in  the 
ooantry,  and  would  not  willingly  lose  sight  altogether 
of  the  jolly  nuller  and  his  men. 

A  plwn  old-&ahioned  cora-mill,  with  nothing  special 
or  patent  about  it,  eontribntes  to  the  bread-eater's 
service  somewhat  in  the  following  way.  The  wheat, 
when  brought  to  the  mill  in  ea^s,  is  hoisted  to  an 
upper  floor  to  be  cleansed.  A  part  of  the  miller's  skill 
consists  in  *  mealing ' :  that  is,  mixing  different  qnalities 
of  wheat  to  produce  flour  such  as  may  be  required. 
The  wheat  is  mixed ;  then  exposed  to  a  kind  of  winnow-- 
iog  or  blowing,  to  drive  off  dust  and  light  particles ; 
then  beaten  by  revolving  arms  agtunst  a  kind  of  sieve, 
to  clean  the  surface  of  each  little  grun ;  and  then  very 
likely  vrinnowed  or  blown  again — for  the  more  trouble 
the  miller  takes  to  cleanse  his  wheat,  the  finer  and 
better  will  be  the  flour.  Ilie  cleansed  wheat  descends 
through  a  hopper  to  the  space  between  two  millstones, 
l^ese  stones  may  be  from  three  to  five  feet  in  diameter, 
and  their  surfaces  are  grooved  or  channelled  to  increase 
the  abrasive  aotl(m;  the  lower  one  is  fixed,  but  the 
upper  one  revolves  from  eighty  to  a  hundred  and  twenty 
times  in  a  minute,  through  the  agency  of  a  wind-mill 
or  a  water>wheeL  The  rolling  motion  of  the  upper 
stone  crushes  and  grinds  the  wheat  into  flour,  which 
flies  out  laterally  from  between  the  stones,  and  is  caught 
within  a  large  wooden  case.     The  floor  descends  through 
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a  epoat  into  s  bin  in  a  lower  etory  of  the  mill.  The 
huek  or  '  bran '  escapes  into  the  bin  aa  well  as  pare 
flour ;  and  to  effect  a  separation  of  the  two  is  the  object 
of  dresung.  The  dreaBing-macbines  differ  greatlj  in 
eomplezity  and  efficiency;  bnt  however  oonetmcted, 
this  much  may  be  said  of  tbem, — that  they  separate  the 
mingled  meal  and  husk  into  several  Idnds  of  flour,  one 
of  which  is  wholly  free  from  husk,  while  the  others  re- 
taia  varying  decrees  of  husk  mixed  with  the  meal. 
Whether  it  be  the  old-fashioned  bolting-miU,  with  its 
sieve  of  fine  cloth,  or  the  modem  dreasiDg-machine, 
with  its  sieve  of  fine  nlk  or  floe  wire,  the  prin<npLe  is 
■till  the  same — a  separation,  with  different  d^^reee  oi 
ccHDpleteness,  of  the  meal  from  the  huak, 

Digenuity  has  not  been  wanting  in  the  contrivance 
of  new  and  improved  oom-grinding  a|q)aratns.  There 
is  Messrs.  Swayne  and  Bovill's  contrivance ;  there  is 
the  conical-mill  ctHitrivanoe  ;  there  is  the  Gruaux  con- 
trivance. The  flrst  of  these,  patented  by  the  engineers 
above  named,  conoata  in  enclosing  the  oullstones  in  a 
kind  of  box,  and  directing  a  blast  of  air  upon  the  grind- 
ing eur&cee :  the  ur  cocJs  the  sbmes,  and  also  drives 
out  the  floor  as  soon  as  it  is  ground ;  whereby  the 
flour  is  kept  ia  a  cooler  state  than  by  the  ordinary 
process ;  and  moreover  the  box  prevents  the  flne  par- 
ticles from  b^og  wafted  out  into  the  mill-room.  So 
much  merit  is  claimed  for  this  method  by  its  inventors, 
that  bakers  are  Bud  to  be  thereby  able  to  produce  four 
or  five  additional  loaves  from  a  sack  of  flour,  on  account 
of  its  superior  oonditicm ;  while,  as  far  as  the  miller  is 
concerned,  the  new  method  is  said  to  economise  both 
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flour  and  time.  The  conical  milt  is  founded  on  thu 
drcoiUBtance,  that  in  the  ordinaiy  mill  n  circular  stone 
of  enonnous  weight,  perhape  as  much  as  three  quarters 
of  a  ton,  fliee  round  a  hundred  times  or  more  in  a  minulei 
omehiog  the  grain  vny  rapidly ;  but  the  flour  cannot 
quickly  eecape  at  the  edge  because  the  stooe  is  of  such 
laige  diameter,  and  thus  it  becomes  unduly  heated.  To 
obviate  this  is  the  object  of  the  new  ioTention.  The 
conical  mill  exhibits  many  novelties:  the  upper  stone 
is  fixed,  and  the  lower  moveable,  and  both  are  corneal 
at  their  surfsoes  of  contact ;  the  lower  stone,  too,  ia 
comparativelysmall  in  size.  In  this  case,  also,  a  claim 
is  put  in  for  great  advantage  over  the  ordinary  process. 
The  GruatLc  system  relates  to  the  mode  by  which  the 
beautifully  fine  French  pastry  flour  is  produced :  hard 
wheat  is  selected,  and  is  ground  twice  and  sifted  three 
times ;  the  processes  are  tedious,  but  the  flour  prodaced 
is  very  fine  and  beautiful  in  quality. 

Ho  doubt  there  are  numerous  other  novelties  in  oom- 
grinding ;  and  no  doubt  many  of  them  are  likely  to  be 
advantageous  to  the  inventors  and  to  the  public.  In- 
deed it  would  be  strange  if  such  were  not  the  case ;  for 
man's  ingenuity  is  ever  on  the  watch  for  improvements 
reUting  to  the  supply  of  man's  food. 

The  pleasant  places  at  which  this  com-giindiDg  was 
wont  to  be  carried  on  are  certunly  departing  fnun  the 
pent-up  Londoners.  No  longer  may  we  look  on  the 
green  belt  of  country  once  familiar ;  the  villages 
are  becoming  absorbed  in  the  great  hive ;  and  the 
windmills  are  being  pressed  out  and  expelled,  as  if 
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Hiey  had  no  bnainese  there, —  insomuch  that  H  requires 
hair  a  day's  walk  to  vieit  a  windmill 

But  how  smart  we  are  with  our  eteam-milla  I  Let 
us  glance  at  the  head  of  the  Hat.  The  City  flour-mill, 
the  many-windowed  structure  just  below  Blackfriars 
bridge — a  structure  already  becoming  whitened  by 
the  vicinage  of  countless  sacks  of  Soar  —  contains  all 
the  appliances  for  grinding  com  by  steam-power  on 
a  most  complete  scale.  It  is  260  feet  in  length,  60  feet 
in  width,  and  six  or  seven  stories  in  height.  It  contuns 
no  less  than  thirty-two  pairs  of  milistooea,  ^1  provided 
with  a  patent  blowing-apparatus  to  economise  the  flour 
and  keep  the  building  free  from  dust.  The  wheat  ia 
hoisted  from  barges  in  the  river,  or  from  waggons  in 
the  street,  to  the  topmost  floor  of  the  mill ;  it  is  cleansed 
by  certain  processes ;  and  it  falls  in  between  the  several 
millstones,  where  it  ia  ground  into  flour.  The  wheat 
travels  onward  and  upward,  by  means  of  Archimediaa 
screws,  and  '  Jacob's  laddera,'  and  other  contrivancea,  to 
rooms  wherein  it  h  distributed  among  aizteen  dressing 
machines.  Eat^  of  these  is  a  sort  of  octagonal  barrel, 
nearly  forty  feet  in  length  by  tliree  or  four  in  diameter, 
and  is  covered  with  tightly  stretched  fine  silk  gauze. 
The  meal  flows  into  the  octagon,  which  is  inclined 
in  posiljon ;  it  flows  along  the  silken  surface  i  and  the 
octagon,  by  being  both  rotated  and  agitated,  causes  the 
fine  flour  to  fall  through  the  meshes  of  the  silk.  Only 
the  finest  flour  thus  escapes ;  the  bran,  and  pollard,  and 
seconds  travel  onward  to  the  lower  end  of  the  octagon, 
whence  they  are  removed  for  separation  by  other  ma- 
chines.    The  working  capabilities  of  the  mill  are  im- 
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metue.  No  less  tfaan  2500  quarters  of  wheat  can  be 
ground  in  a  week  I  Wbeat  can  be  ground  and  dressed 
within  the  short  space  of  fifteen  minutes,  during  which 
time  it  travels  twice  or  thrice  from  the  top  to  the 
bottom  of  the  mill>  and  back  agiun.* 

Smoke-consumption  or  emoke-emisaion,  be  our  lot 
which  it  may,  such  steam  corn-mills  are  likely  to  in- 
crease in  number  in  London.  If  the  rul  and  the  ships 
bring  corn  almost  to  our  doors,  it  is  an  obvious  saving 
both  of  time  and  of  freight  to  grind  the  com  into  flour 
on  the  spot ;  and  the  windmills  in  the  rural  districts 
will  have  tough  work  to  maintain  ground  against  such 
a  competition  in  supplying  the  wants  of  the  metro 
polls. 

Household  corn-mills  are  very  little  employed  in 
London.  It  is  eader,  as  we  lately  remarked,  to  buy 
flour  than  to  buy  and  grind  corn ;  it  is  easier  to  buy 
bread  than  to  buy  and  bake  flour.  There  ate,  how- 
ever, many  ingenious  contrivances,  adapted  for  emi- 
grants, farmers,  and  private  families,  whereby  com  can 
be  ground  in  small  quantities  as  it  is  wanted.  Witness 
Lloyd's  machine,  which  grinds  and  dresses  the  flour  at 
once.  It  is  a  kind  of  chest,  with  a  hopper  at  the  top, 
and  a  handle  and  fly-wheel  at  the  side ;  the  hopper  is 
filled  with  com,  the  handle  is  turned,  and  the  process 
goes  on  within.  The  meal,  after  being  ground,  passes 
into  an  inclined  cylinder ;  revolving  brushes  within  the 
cylinder  keep  the  meal  in  motion ;  the  heaviest  parti- 
cles fall  lowest ;  and  perforations  in  the  cylinder  allow 

1,  CjcIopMliB  of  Art*. 
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fine  flour,  seconds,  pollard,  and  bran,  to  fall  into  four 
■eparate  boxes  or  compartments.  The  inventors  say 
that  a  bushel  of  wheat,  weighing  62  lbs.,  yields  by  this 
machine  43^  lbs.  of  fine  flour,  6^  of  coarse,  and  10  of 
pollard  and  bran.  Another  band-marine,  by  Dray, 
will  grind  24  lbs.  of  wheat  per  hour. 

'Every  man  his  own  miller'  is  not  yet  a  maxim 
received  by  the  world  generally;  yet  attempts  have 
been  made  to  apply  the  doctrine  in  a  limited  d^ree  to 
commnnities  of  men.  The  artisans  of  Leeds  have  be- 
come millers.  Dnring  the  scarcity  of  1847,  when  flour 
was  dear,  it  was  determined  to  save  the  expense  of  all 
middleman  agency,  by  a  mote  direct  ^stcm  of  dealing 
between  the  corn-sellers  and  the  brcad-eatera.  A  few 
persons  subscribed  a  fund,  leased  or  purchased  an  old 
flax-mill  at  Leeds,  converted  it  into  a  Hour-mill,  ap- 
pointed a  committee  of  management,  purchased  com, 
ground  it  into  flour,  and  distributed  the  flour  among 
themselves.  The  scheme  did  not  at  flrst  work  well ; 
the  committee  bad  no  experience  as  corn-buyers  or 
corn-grinders ;  and  the  state  of  the  law  of  partnership 
hampered  th^  proceedingB.  They  did  not  despwr, 
however;  they  spent  5000/.  in  the  first  year,  and  lost 
60L  by  it;  but  they  looked  for  better  results  after  a 
little  time.  The  principle  of  action  was,  to  sell  to  the 
co-operators  at  or  as  near  the  coat-price  as  possible.  To 
the  main  chaige  for  the  com  was  added  a  small  item 
for  grinding,  and  another  pud  to  certain  shopkeepers 
who  took  upon  themselves  the  trouble  of  being  distribu- 
tors :  this  total  price  was  less  than  the  ordinary  retail 
price  of  flour,  perhaps  by  five  per  cent.     In  a  period  of 
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about  four  yean,  from  1847  to  1851,  the  co-operators 
thoB  lupplied  themaelTea  with  upwards  of  4000  stones  of 
floor  per  week  on  an  avenge,  or  850,000  stones  alto- 
gether. On  this  quantity  they  effected  a  saviag  of 
nearij  4000^,  beades  obtuaing  better  flour  than  had 
before  fallen  to  their  lot  In  1851  their  btteinaas 
■mounted  to  27,000^ ;  and  they  then  began  to  sell 
flour  also  to  the  general  public,  at  a  small  profit  This 
extended  their  operadons,  which  amounted  to  70,0001 
in  1853,  leaving  a  clear  profit  of  about  4,400^  At  the 
end  of  1854  the  association  comprised  3200  members  ; 
they  had  a  small  capital  in  the  mill,  twelve  pairs  of 
stones,  machineiy  and  out-buildii^  and  six  horses  and 
carts.  This  is  an  interesting  experiment,  based  on 
Irugal  forethought  among  working  men.  Whether  it 
would  succeed  generally,  and  on  a  larger  scale,  is  jost 
one  of  those  questions  not  yet  ripe  for  solution. 

But  to  return  to  London,  and  its  supply  of  flour. 
The  technical  olasnfication  of  wheat-flour  into  'firsts, 
'  seconds,'  &o.,  may  be  thus  understood.  The  firsts  are 
obtained  by  nfting  the  first  grinding  of  wheat  through 
a  sieve  of  64  to  80  meshes  to  an  inch ;  they  constitute 
the  finest  flour,  used  for  pastry,  &&  The  seconds  are 
the  next  quality,  ufted  through  sieves  of  50  to  60 
meshes  in  the  inch,  and  intended  lor  'household'  or 
aecond-olass  bread.  The  thirds,  ooareer  than  either  of 
the  other  two,  are  principally  used  for  sea-biecuits  and 
the  coarser  varieties  of  brown  bread.  The  pollard  is 
the  finest  kind  of  bran  or  busk  produced  from  wheat ; 
it  is  used  in  making  sea-bisouits,  and  for  feeding  pigs 
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and  poultry.  This,  however,  is  by  do  means  the  only  olas- 
siGoatioo  of  flour.  The  truth  ia,  that  as  there  is  no  limit  to 
the  number  of  timee  that  a  miller  may  grind  hb  flour  if 
be  so  think  proper,  do  limit  to  the  degrees  of  fineness 
ID  the  gauge  through  which  the  flour  is  Bifted,  no  limit 
to  the  number  of  times  that  the  sifting-process  niay  be 
performed  —  the  miller  may  establish  as  many  grada- 
tions of  quality  as  he  likes,  beginning  at  the  most  deli- 
cate Gruaux  pastry  flour,  and  ending  with  plain  unmis- 
takeable  bran.  Nor  does  the  familiar  appellation  '  beet 
wheaten  bread '  really  iDdicate  anything  concemiog  the 
name  of  the  flour ;  since  the  miller  may  have  mixed  two 
or  three  diflerent  qualities  of  oorn  to  produce  the  flour, 
or  two  or  three  diflerent  qualities  of  flour  tt^ther  after 
grinding.  The  following  is  one  among  many  detuled 
aocouDts  of  the  quantities  and  designations  of  the  pro- 
duce from  the  grinding  of  one  quarter,  or  8  bushels,  or 


0  lbs.  of  wheat:— 

Fine  floor  - 

-     5J 

Seooodf      • 

-     0^ 

Fine  Middlings       . 

-   oi 

Coane     „ 

-  oi 

Bnn       „ 

-     3 

.     3 

Pollard       - 

-   a 

1*1    - 

So  light  is  the  produce,  that  there  are  thus  about  6g 
bushels  of  meal,  and  8  of  husk,  from  8  of  wheat. 
Another  tabulated  statement  will  show  how  little  there 
is  of  a  definite  characterin  these  designations.  In  this 
case  the  wheat  employed  was  of  rather  superior  denuty. 
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weighing  63  lbs.  per   boebel*  or  504  lbs.  instead  of 
480  lbs.  to  the  quarter  :— 

Flour 

Fine  Middlingf 

Topping*  or  9p«ck*   - 

B«n  PdUrd  • 

ruMPoUmrd. 

Bru  Mid  aouM  Pollud 

LoM  and  WuM 


lo  roand  numbers,  this  esdmste  pretty  nearly  agreed 
with  the  former,  that  about  four-fifths  of  the  wheat, 
whether  in  bulk  or  in  weight  {for  a  bushel  of  flour 
weighs  nearly  as  mocfa  as  a  bushel  of  wheat)  are  ol>< 
tunable  in  the  shape  of  meal  or  flour.  Into  how  many 
4  lb.  or  2  lb.  loaves  the  magic  of  the  baker's  act  converta 
this  produce  of  a  quarter  of  corn,  we  shall  see  presently ; 
but  the  technical  names  of  the  flour  and  bran  are  quite 
formidable  in  number — firsts,  seconds,  thirds,  best, 
whites,  household,  middlings,  fine  middlings,  coarse 
middlings,  toppings,  specks,  pollard,  best  pollard,  fine 
pollard,  coarse  pollard,  twentypenny,  bran  I 

There  appear  to  be  two  prindpal  modes  of  brining 
com  and  meal  to  London, — in  casks  and  in  eacka.  The 
former  is  chiefly  adopted  in  respect  of  foreign  supplies, 
and  the  latter  of  the  home  market.  Large  quantities 
of  American  meal  are  imported  in  casks  or  barrels :  the 
barrels  are  well  made,  and  present  a  neat  and  clean 
appearance;  yet  they  are  very  much  out  of  favonr 
among  London  bakers  and  corn-chandlers.  They  have 
three  or  four  inconveniences : — a  barrel  cannot,  like  a 
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sack,  be  folded  up  and  thrown  aside  when  empty,  and  it 
thus  remuns  &n  incumbrance  in  a  pUoe  where  room  ia 
scanty ;  tneal,  too,  has  a  tendency  to  settle  down  in  a 
clodded  fonn  in  barrels  —  to  consolidate  indeed,  to  such 
a  d^p«e  that  it  requires  to  be  dug  out,  and  sometimes 
to  be  repulTerieed  by  rotation  in  a  cylinder ;  and  a 
third  fault  found  with  the  barrels  is,  that  the  'fast* 
Americana  occasionally  make  them  of  unseasoned  wood, 
which  tends  to  impart  a  disagreeable  flavour  to  the  meal. 
On  these  grounds  the  London  bakers  will  not  willingly 
recdve  their  meid  in  barrels ;  and  there  ia  thus  an  opera- 
tion frequently  going  on  in  the  wharfs  on  the  banks  of 
the  Thames,  of  shooting  the  meal  from  barrels  into 
sacks.  The  English  com  and  meal  dealn«  find  the 
barrels  so  aocumidate  <m  their  hands,  that  they  are 
glad  to  get  rid  of  them  at  very  low  prices.  The 
American  wheaten  flour  is  of  four  qualities,  and  ia 
paeked  for  shipment,  under  strict  superintendence,  in 
barrels  of  196  lbs.  and  half-barrels  of  98  lbs. 

This  preference  for  sacks  over  barrels  naturally  leads 
to  the  manufacture  of  an  immense  namber  of  the  former 
in  London ;  the  strong  canvas  of  whi^  they  are  made 
being  cluefly  woven  by  power-looms  at  Dundee.  Th«« 
are  lai^  manufactories  of  sacks  and  bags  in  and  around 
Tooley  Street,  near  the  granaries.  Persons  who  are  in 
the  habit  of  cros«ng  London  Bridge  betimes  in  th« 
morning  cannot  &il  to  have  seen  troops  of  women  laden 
with  piles  of  canvas ;  these  women  go  to  the  warehouses 
for  canvas,  take  it  to  their  own  humble  homes,  sew  it 
up  into  sacks,  carry  the  sacks  to  the  warehouses,  and 
receive  a  small  pittance  for  their  Ubour.     The  best 
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eacka  are  made  of  hemp ;  while  for  inferior  Tuieties 
there  ia  aa  admixture  of  jute,  a  fibrous  plant  imported 
from  the  East  Indies,  Some  among  the  recently-io- 
vented  Bewing-machtDen  are  Bud  to  be  making  deep 
inroads  into  the  avocation  of  these  women ;  there  is 
here  just  the  rough  sort  of  work  which  the  machines 
seem  beet  able  to  accomplish. 

Strange  indeed  are  the  diversities  of  employments 
and  arrangements  springiug  out  of  the  supply  of  food  to 
Itondon !  Who  woatd  have  tbongbt  that,  not  only  is 
the  making  of  sacks  for  com  an  extensive  branch  of 
business,  but  that  the  protection  of  these  sacks  is  the 
avowed  object  of  a  Society  ?  A  very  carious  account 
of  this  system  was  given  a  year  or  two  ago  in  '  Cham- 
bers' Journal,'  of  which  the  following  is  an  abstract 

It  appears  that  there  is  much  peril  to  the  safety  of  the 
flour-sacks — peril  from  dieboneety.  The  eadcs  are  not 
charged  to  the  purchaser,  but  are  returnable  to  the 
owner  when  empty;  and  herein  lies  the  mischief,  for 
large  numbers  of  the  sacks  never  find  their  way  back 
at  ell :  they  *  evaporate,'  to  use  the  language  of  the 
millers,  and  go  through  a  new  career  as  bed-eacking, 
door-mats,  loft-roofiog,  summer-house  wainscoting,  and 
paper  material.  There  ia  mention  made  of  a  miller  who 
lost  16,500  sacks  in  three  years  and  a  half,  being 
one-third  of  the  whole  number  required  for  his  trade. 
When  the  buyer  has  made  his  purchase  at  Mark  Lane, 
he  receives  an  order  on  the  wharfinger  or  granary- 
keeper  for  a  certain  number  of  sacks  of  com  or  flour, 
the  empty  sacks  to  be  returned.  He  ia  not  required  to 
send  them  back ;  but  there  are  persons  who  cany  on 
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the  singular  trade  of  sack-collectors,  some  of  whom 
keep  a  number  of  light  carts  continoall^  driving  about 
the  town  and  snbarba  on  this  errand.  About  twenty 
or  thirty  years  ago  the  losses  are  sud  to  have  become 
enormous ;  sometimes  collectors  were  found  to  be  the 
wrong-doers ;  sometimes  buyers  of  com  and  flour ; 
sometimes  wharfingers;  wlule  there  was  no  want  of 
temptation  from  various  petty  tradesmen  and  dealersj 
who  wonld  wink  at  the  means  whereby  they  might 
acquire  sacks  at  a  very  cheap  price.  The  remedy 
sought  was  —  not  a  change  in  the  mode  of  transacting 
business  —  but  the  formation  of  a  *  Sack-Protectioa 
Society.'  The  members  of  this  Society  pay  an  annual 
sum  each,  out  of  which  a  protecUng  and  prosecuting 
agency  can  be  mani^ed.  They  maiutun  a  policeman 
in  plain  clothes,  who  surveys  the  operations  of  suspected 
persons ;  he  acquires  a  sort  of  instinctive  knowledge  of 
a  flour  sack ;  he  knows  it  ^ain  if  he  happen  to  see  it 
doing  duty  as  a  potato  sock,  or  —  betarred  and  be- 
blackened  —  as  a  coal  sack.  The  robbeiies  are  lessened, 
but  not  extinguished.  A  well-made  hempen  sack, 
price  about  two  sbilUngs,  may  be  used  as  a  flour  sack 
forty  or  fifty  times  during  an  active  life  of  ten  years ; 
but  a  country  miller,  who  would  employ  such  sacks 
about  hie  own  mill,  has  '  no  notion '  of  sending  such  to 
London,  where  they  are  liable  to  be  dishonestly  appro- 
priated ;  he  will  have  very  me(Uocre  sacks,  for  be  doubts 
whether  he  shall  ever  see  them  ^ain.  He  would  con- 
confer  as  a  triumph  of  ingenuity  a  sack  not  worth  the 
stealing. 

Such  is  this  strange  episode  in  the  com  and  flour 
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trade  of  London.  Surely  it  is  very  uncommercial,  to 
taj  the  least  of  it  I  Why  not  bay  the  eaok  with  the 
flour,  and  credit  the  bayer  witb  the  value  of  euch  sacks 
as  he  may  return  to  the  miller  ? 

'Wanted  a  bakebt,  doing  ten  to  twenty  sacks  a  week.* 
Some  euch  advertisement  frequently  appears  in  certain 
of  the  London  newspapers  which  circulate  principally 
among  small  tradespeople.  It  iUuetrates  the  readiness 
wherewith  capital,  be  it  great  or  small  in  amount,  seeks 
to  find  a  useful  employment  for  itself  in  the  metropolis ; 
and  also  the  technical  phraseology  that  by  degrees 
envelopes  every  trade  and  ocoupatioo.  A  bakery '  doing' 
so  many  sacks  a  week  tells  more  to  the  mind  of  a  baker 
than  any  elaborate  statement  of  income  and  expendi- 
ture ;  knowing  how  many  loaves  be  can  obtun  from  a 
sack  of  flour,  a  very  umple  arithmetic  will  tell  him  what 
is  the  status  of  a  shop  which  is  '  doing '  ten  sacks  a 
week.  The  2500  bakers'  shops  existing  in  the  me- 
tropolis at  the  present  time  are  all  <  doing '  a  greater 
or  lesser  number  of  these  sacks ;  and  it  is  one  of  the 
wonders  of  our  city,  although  too  familiar  to  attract 
much  attention,  that,  be  the  state  of  trade  bad  or  good, 
and  the  price  of  com  high  or  low,  there  are  always 
bakeries  enough  '  doing '  for  all  our  millions  who  can 
pay  for  bread. 

How  strangely  shoold  we  feel  if  the  bakers  of  Lon- 
don were  placed  under  such  restrictions  as  those  of 
Paris !  Some  would  say,  when  a^^eved  by  the  sto- 
ries of  alum,  and  potatoes,  and  chalk  in  bread,  that  it 
would  be  better  if  our  bakers  were  so  controlled;  but 
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it  ifl  not  a  matter  to  be  so  Bummuil7  dismlased,  when 
we  oonuder  how  madi  Eaglishmen  wiah  to  be  '  lot 
alone'  in  their  daily  commercial  transaotions.  The 
Paris  bakers  were  placed  under  goveniment  control 
many  centuries  ago,  and  have  never  unce  been  freed 
therefrom.  The  weight,  the  quality,  the  time  of  baking 
and  drawing)  all  are  to  a  certain  extent  regulated  by 
authority.  Even  the  dreea  of  the  ai^rentices  is  pn- 
scribed  by  law ;  and  all  the  bakers  are  ranked  in 
classes,  according  to  the  quantity  of  floor  they  use 
daily. 

Let  it  not  be  supposed  that  such  a  system,  whatever 
may  be  its  advantages,  is  free  from  eviL  Id  England  a 
fiunine  could  now  scarcely  occur ;  unless,  indeed,  there 
were  a  defiuent  harvest  in  most  parts  of  the  world  at 
one  time.  In  France,  however,  private  enterprise 
bong  rendered  in  some  d^ree  stagnant  by  government 
interference,  the  food-question  becomes  more  perilous 
in  times  of  dearth.  Circumstances  occurred  at  Paris  in 
18S3  that  brought  out  many  of  the  defects  of  the 
system.  The  price  or  assize  of  bread  is  determined 
every  fifteeu  days  by  municipal  authority,  with  refer- 
ence to  the  average  price  of  flour,  with  the  well-meant 
intentioa  tliat  the  consumer  may  have  the  full  benefit 
of  any  fall  in  the  price.  It  happened,  however,  that 
flour  became  very  dear  in  September,  1853,  and  the 
government,  fearing  any  exasperation  on  the  part  of 
the  people  at  the  high  price  of  bread,  compelled  the 
bakers  to  chai^  the  same  price  as  before ;  but  as  the 
bakers  could  not,  of  course,  stend  long  against  this  loss, 
the  government  undertook  to  reimburse  them  at  some 
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future  time.  It  was  not  without  considerable  emlwr- 
naament  that  tha  Imperial  GoTemment  Bteered  through 
that  time  of  difEculty.  Even  eo  late  as  March,  1655, 
the  Munitnpal  CouDoil  of  Paris  voted  a  large  sum  as 
indemnity  to  the  bakers  for  miunt^ning  the  price  of 
bread  at  eighty  cents  for  the  two-kilogramme  loaf,  re- 
gardless of  the  high  price  of  com  at  the  time.  The 
peculiarity  of  the  system  gave  in  past  times  a  gloomy 
appearance  to  the  baken'  shops,  which  were  protected 
by  a  strong  ffrille  or  iron  nuling,  imparting  to  them 
the  appearance  of  a  prison ;  this  system  of  iroa  bar»  was 
adopted  to  prevent  the  attacks  of  the  populace,  who,  in 
periods  of  dearth,  have  on  nuuiy  occasions  turned  their 
fury  against  the  bakers,  and  pillaged  their  ahope. 

The  bakers  of  London,  like  others  engaged  in  the 
preparation  of  articles  of  food,  have  gradually  iutro* 
duced  improvements  in  their  art.  Among  these  is  the 
use  of  an  oven  heated  by  a  furnace  exterior  to  it,  in- 
stead of  by  Aiel  introduced  into  the  ovea  itself.  The 
following  description  represents  pretty  neariy  the  ge- 
neral course  of  proceeding  in  the  making  and  baking  of 
4  lb.  and  2  lb.  loaves,  forming  the  minority  of  the  bread 
consumed  in  London :  —  Btuled  potatoes  are  mashed 
with  a  little  water,  flour,  and  yeast ;  and  the  mass  is 
left  covered  up  for  several  boors,  to  ferment.  When 
in  the  proper  state,  tliis  mixture  is  brought  to  a  liquid 
condition  with  water,  and  is  strained  through  a  sieve. 
The  mixture  is  poured  upon  or  into  a  mass  of  flour, 
with  which  it  is  well  mixed  by  the  hands;  and  the 
<  sponge '  thus  produced  is  allowed  to  remain  several 
hours  to  '  rise,'  or  ferment.    At  a  portiouhir  stage  in 
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this  procesa  the  '  eponge  '  is  softened  b;  water,  in  which 
a  little  salt  and  alum  have  been  dissolved,  and  is  mixed 
up  therewith  QntU  it  forms  a  kind  of  paste.  Another 
portion  of  dour  is  then  added,  and  well  mixed  up  witii 
the  paste  into  dough.  After  a  due  amount  of  knead- 
ing, performed  in  a  most  primitive  and  uncouth  way, 
the  dough  is  separated  into  portions  large  enough  for 
loaves;  and  in  due  time  these  portions  are  placed  in  the 
oven,  where,  adhering  slightly  tc^ether,  they  form  one 
continuous  mass  or  batch.  The  '  under  crust '  is  formed 
by  contact  with  the  heated  floor  of  the  oven ;  the 
*  upper  crust '  by  the  action  of  the  hot  Mr  of  the  oven ; 
while  the  '  crumb '  of  the  sides  is  a  consequence  of  the 
contact  of  the  several  loaves,  each  one  sheltering  its 
neighbour  from  the  browning  effect  of  the  heat  Much 
of  the  difference  between  common  bread  and  fancy 
bread  is  due  to  an  alteration  in  the  mode  of  placing  the 
loaves  in  the  oven. 

Numberless  vaiiationa  occur  in  the  dettuls  of  the 
baking-trade.  Take  the  use  of  yeast  as  an  ex- 
ample. Ale-yeast  is  good,  but  too  small  in  quantity 
for  London  requirements ;  distillers'  yeast  is  also  good, 
and  also  too  small  in  quantity ;  beer-yeast  is  too  bitter ; 
and  there  is  thus  a  necessity  for  employing  artificial  or 
'  patent '  yeasts.  One  kind  of  patent  yeast  imported 
fromBotterdam  is  made  from  malt  and  rye,  treated  che- 
mically, and  converted  into  a  dry  mass,  having  a  plea- 
sant fruity  smell.  Then,  again,  there  are  differences  in 
the  quality  of  the  fionr  used;  for  although  the  distinc- 
tions between  '  best,' '  household,'  and  '  brown '  bread 
are  convenient,  they  are  not  so  precise  as  to  indicate 
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taaciiy  the  qiulity  of  tlie  flour.  IXfferent  wheats  may 
have  been  mixed  before  grinding ;  different  qualities  of 
flour  may  be  mixed  by  the  miller ;  different  sacks  of 
flour  may  be  appealed  to  by  the  baker  himself;  and 
diffisrences  may  be  made  in  the  small  amount  or  in  the 
kind  of  the  other  substances  added — even  without 
suspidon  of  anything  which  can  justly  be  deemed  adul- 
teration. Indeed,  as  was  before  remarked,  *  best 
wheaten  bread '  is  by  no  means  a  uniform  commodity 
in  London.  If  there  were  nothing  else  to  show  this, 
it  would  suffice  to  remember  that  a  difference  of  two- 
pence per  4  lb.  loaf  is  observable  at  different  shops, 
albeit  for '  beet  wheaten.' 

There  is  much  that  u  ead  and  unsatis&ctory  in  the 
condition  of  those  who  make  bread  for  the  millions  of 
London.  Dr.  Gny,  in  evidence  given  before  a  Fariia- 
mentary  Committee  a  (ew  years  ago,  stated  that  the 
London  journeymen  bakers  often  work  eighteen  or 
twenty  hours  a  day.  Their  be^th  is  injured  by  high 
temperature;  and  they  become  old  in  constitution 
while  yet  young  in  days.  The  master-b^ers  of  Scot- 
land are  in  the  habit  of  employing  apprentices,  to  whom 
they  pay  no  wages:  these  apprenUces,  when  their  time 
has  expired,  finding  insofficient  employment  as  journey- 
men in  their  own  country,  come  up  to  London  in  search 
of  a  living;  and  this  constant  accession  of  young  hands 
^ves  rise  to  a  competition  which  keeps  down  tbe  posi- 
tion of  the  London  bakers.  If  tiie  bread-eaters  will 
have  '  hot  rolls '  for  breakfast  and  '  new  bread '  fw  tea, 
tbe  bakers  roost  work  at  night  to  prepare  the  rolls  and 
loaves ;  and  it  thus  becomes  a  contest  between  the  con- 
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suiner'e  wisbee  oa  the  one  hand  and  the  baker's  inde- 
pendence on  the  other ;  the  lattet  gives  way,  and  hence 
the  poor  baker  works  when  others  sleep. 

That  a  baking  establishment  might  be  differently 
pknned,  is  proved  by  one  or  two  significant  examples. 
Dr.  Lonsdale  communicated  to  the  *  Journal  of  Public 
Health '  an  account  of  Messrs.  Carr's  great  bakery  at 
Carlisle,  shortly  after  Dr.  Gay  had  given  hie  evidence. 
He  found,  in  a  room  ninety  feet  long  by  about  one- 
fourth  that  amount  in  width,  and  in  eubBidiory  rooms, 
about  a  hundred  persons  employed.  They  were  mostly 
in  good  health, — many  having  recovered  from  mala- 
dies they  had  contracted  in  other  and  less  skilfully 
managed  establishments.  Dr.  Lonsdale  attributed  the 
good  condition  and  healthy  appearance  of  the  men  to 
four  causes: — the  airiness  of  the  apartments,  the  ar- 
rangements  for  cleanliness,  the  temperate  habits  of  the 
men,  and  the  short  working  hours.  In  all  these  points 
the  men  and  boys  were  much  more  favourably  circum- 
stanced than  the  bakers  of  London ;  they  worked 
less  than  eleven  hours  per  day.  Bread  and  biscuits 
they  made,  but  no  '  hot  rolls.' 

The  bread-making  processes  are,  indeed,  dummly 
managed  in  the  majority  of  London  establishments. 
Whoever  has  seen  the  rude  and  primitive  mode  in  which 
dough  is  kneaded,  by  a  man  straddling  and  wri^ling 
on  the  end  of  a  lever  or  pole,  may  well  marvel  that 
such  imcouthnees  should  not  long  ago  have  been  super- 
seded by  something  better.  Our  Parisian  neighbours 
appear  to  be  somewhat  in  the  same  plight  aa  ourselves. 
On  a  recent  occasion,  M.  Fayen,  a  distinguished  French 
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chemist,  made  a  Report  to  the  AcadSmie  Fran^aiBe  oa 
the  bread  and  baking  of  Paris.  He  said:  "A  day 
will  doubtless  cotne  when  our  desoeadaBts,  who  shall 
read  the  technolt^  of  the  19th  centiuy,  will  ask  them- 
eelvea  whether  at  this  time  of  iudustrial  progress  we 
really  prepared  the  chief  of  our  aliments  by  the  rude 
way  wluch  we  now  witneaa  —  in  plunging  the  arms 
into  the  dough,  lifting  it  up>  and  crushing  it  down 
with  such  effort  aa  to  eihauat  the  energy  of  the  half- 
naked  arms,  and  make  the  perspiration  run  down  into 
the  food ;  whether  at  such  an  epoch  the  baking  was 
effected  on  the  very  hearth  itself  from  whence  the  fuel 
had  just  been  withdrawn ;  whether  it  could  be  be- 
lieved that  during  these  fatiguing  operations  the  chief 
part  of  the  heat  should  seem  destined  to  heat,  or  rather 
to  roast,  the  workmen,  than  to  bake  the  bread  t "  The 
Parisian  practice  is  tolerably  well  marked  out  in  this 
passage ;  but  improvements  seem  to  be  in  progress. 
A  committee  of  the  Aoad£mie,  MM.  Payen^  Foncelet, 
and  Boussingault,  have  reported  in  high  terms  on  a 
system  invented  and  patented  by  M.  Solland,  in 
which  a  kneading  machine,  worked  by  hand,  will 
knead  a  sack  of  flour  into  dough  in  20  minutes,  witli 
a  vast  saving  of  muscular  labour. 

It  is  strange  that,  in  the  greatest  city  in  the 
world,  we  have  nothing  that  can  be  called  a  large 
bread-factory.  Steam-mills  there  are  ou  a  gigantic 
scale,  as  has  already  been  noticed ;  biscuit-bakeries, 
in  which  steam-power  is  employed  to  mix  and  knead 
the  doiigh ;  bakers  who  make  frequent  changes  and 
improvements  in  their  ovens;   but  no  establishment 
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wherein  the  plun  familiar  fotu^pound  loaf  ia  made  by 
machinerT', 

Carlisle  bae  attempted  this,  if  London  has  not. 
The  establishment  in  that  city  belonging  to  Messrs. 
Can*  comprises  a  finely-built  stone  stnictare,  io 
which  steam-power  grinds  the  flour,  carries  it  to  the 
sifters  or  dreeuog  macfaines,  dresses  it,  rdaes  it  by 
an  endless  cbiun  of  buckets  to  an  upper  floor,  mixes 
and  makes  the  flour  into  dough.  The  ovens,  built  of 
stone,  and  of  great  thickness,  retun  so  equable  a  heat 
that  all  the  loaves  receive  an  exactly  similar  tint  of 
brown ' —  a  '  brown  cruet '  being  in  no  danger  of  be- 
coming a  burnt  crust. 

Some  years  ago,  a  bread-mill  was  established  at 
Hinckley  in  Leicestershire,  introducing  peculiarities 
both  in  the  com-grindiog  and  in  the  baking.  The 
millstones  were  smaller  than  usual,  and  revolved  with 
much  greater  rapidity ;  and  all  the  com  passed  through 
two  pairs  ef  stones,  being  crushed  by  the  first  pair  and 
ground  by  the  second.  The  flonr  wae  rotated  in  a  sort 
of  barrel  cham,  wi^  a  stream  of  water  and  a  stream  of 
carbonic  acid  gas,  until  it  became  dough.  The  loaves 
made  from  this  dough  were  transferred  to  an  immense 
oven,  contuning  shelves  formed  of  double  iron  plates ; 
and  steam,  circulating  in  the  vacuities  between  the 
respecUve  plates,  baked  the  bread  without  burning  it 
What  were  the  commerci^  results  of  this  attempt,  we 
are  not  aware. 

There  has  been  a  system  established  at  Birmingham 
so  remarkable  that  it  is  worth  notidng  here,  as  a  con- 
trast to  anything  observable  in  the  metropolis. 
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It  appears,  from  a  sketch  of  the  Bjstem  in  '  House- 
hold Words/  that  in  the  year  1795,  when  wheat  was 
dear  and  damp,  and  flour  mouldy  and  bout,  a  company 
was  formed  to  supply  Birmiogbam  with  good  flour  and 
good  bread.  The  company  struggled  against  numerous 
difficulties,  among  which  was  the  fierce  opposition  of 
the  millers  and  bakers ;  but  the  mill  maintained  its 
ground.  When  the  millers  found  that  they  could  not 
crush  the  interloper,  they  made  the  best  of  their  posi- 
tion, and  set  up  town  mills  of  their  own ;  and  there 
are  now  six  large  bread  mills  in  Birmiugham*  The 
Birmiogbam  work-people  have  the  reputation  of  a  spe- 
cial liking  for  buying  at  the  small  hucksters'  or  chan- 
dlers* shops ;  and  thus  there  are  facilities  for  the  mun- 
tenaoce  of  the  steam-mill  system,  wbidi  would  not  be 
presented  in  a  dty  where  the  inhabitanta  would  rather 
purchase  bread  at  a  baker's  tbao  a  huckster's.  At  one 
of  the  largest  of  these  mills,  belonging  to  Mr.  Lucy, 
lately  Mayor  of  Birmingham,  steam-worked  cranes  haul 
up  the  sacks  of  wheat  from  a  canal  to  granaries  at  the 
top  of  the  building;  steam  works  fourteen  pairs  of 
millstones  to  grind  the  corn ;  steam  mixes  the  wheat 
before  grinding,  and  the  flour  after  grinding ;  steam 
koeads  the  flour,  and  water,  and  yeast,  aad  salt  into  well- 
made  dough;  and  then  comes  the  manipulative  pro- 
cesses. The  bakehouse  has  tables  of  large  size;  aud 
around  its  walls  are  eight  ovens  of  great  capacity.  The 
dough  is  made  into  loaves ;  the  loaves  are  nicely  baked 
in  the  ovens ;  and  the  baked  bread  is  placed  on  shelves 
in  a  store-room  wbioh  will  contmn  2000  loaves.  The 
-mill  sella  flooi  at  well  aa  bread.  At  an  early  hour 
o  3 
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in  the  moroing  waggons  draw  up  to  the  mill;  they  are 
filled  with  loaves,  which  are  quickly  conveyed  to  the 
several  hucksters'  shops,  and  the  waggoner,  or  an  at- 
tendant servant,  returns  with  the  ready  money.  The 
huckster  sells  the  bread  to  the  families  of  the  working 
men  of  Birmingham.  It  ts  curious,  as  an  indication  of 
the  influence  of  price  on  demand,  that  in  dear  times 
Mr.  Lucy  finds  his  bread  go  off  more  readily  than  his 
flour,  whereas  in  cheap  times  the  flour  sells  rapidly ; 
puddings  and  piee,  and  euch  tike,  cannot  be  afforded 
when  prices  are  high.  It  was  estimated  in  1851  that 
the  inhabitants  of  Birmingham,  one  with  another,  con- 
sumed a  sack  of  flour  per  head  per  annum,  in  bread 
and  other  forms ;  and  that,  of  this  quantity,  the  ovens 
at  the  various  bread-milla  baked  nearly  a  quarter,  the 
ordinary  bakers  nearly  a  half,  and  private  ovens  the 
remainder.  Two  of  the  mills  have  each  frequently 
sent  out  500  sacks  of  flour  per  week,  in  the  form  of 
well-made,  well-baked,  unadulterated  bread. 

Whether,  and  how  soon,  we  shall  see  a  London 
bakery  'doinf;*  500  sacks  a  week,  the  future  must 
show. 

The  inhabitants  of  the  metropolis  are  not  biscuit- 
eaters,  unless  in  holiday  fashion,  and  in  small  quan- 
tities. Nevertheless,  the  manufacture  is  conducted  on 
a  scale  of  considerable  magnitude,  chiefly  for  the  sup- 
ply of  shipping.  Mr.  Braithwaitfi  Poole  states  that  the 
various  nulway  companies  carried  6000  tons  of  *  fancy  * 
biscuits  in  three  years,  to  and  from  various  parts  of 
the  United  Kingdom.  He  roughly  estimates  the  quan- 
tity of  sea-biscoits  made  annually  at  60,000  tons,  or 
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124  mUlioDB  of  pounds.  This  eBtim&te  was,  how- 
ever, made  in  peaceful  timea,  when  our  soldiers  were 
living  in  barracks,  and  our  navy  was  munUiued  on  a 
peace  eetabtishmeDt ;  it  tells  very  little  conceming  the 
enormous  demand  when  stulors  and  soldiers  have  to  be 
supplied  abroad  at  sea.  Stupendous,  indeed,  is  the 
biscuit-trade  iu  war-time.  The  government  biscuit 
establishments  at  Plymouth  and  elsewhere  are  on  an 
immense  scale,  and  adequate  to  the  supply  of  enor- 
mous quantities  in  a  brief  space  of  time, — machinery 
being  employed  in  almost  every  part  of  the  operations. 

None  of  the  government  bakeries,  probably,  have 
adopted  the  remarkable  arrangement  of  oven  invented 
by  M.  Bolland  in  France.  In  his  patented  oven> 
there  is  a  cast-iron  Boor,  covered  with  tiles;  this 
floor  can  be  r^sed  or  lowered  by  means  of  a  vertical 
axis,  to  vary  the  internal  capacity  of  the  oven ;  and 
it  has  also  a  rotatory  movement  around  this  axis. 
The  fireplace  is  built  in  masonry  under  the  floor; 
and  the  heated  air  and  smoke  circulate  around  the 
top  and  bottom  and  aides  of  the  oven.  Any  kind 
of  fuel,  it  ia  siud,  can  be  used ;  and  the  heat  is  greatly 
economised.  The  floor  is  made  to  revolve  while  the 
oven  ia  being  filled,  insomuch  that  each  part  may  in 
time  be  brought  oppomte  the  oven-door.  There  is  a 
small  window  or  peep-glass  in  the  ovendoor,  which, 
with  the  aid  of  a  jet  of  gas,  enables  the  baker  to  watch 
the  progress  of  his  batch  while  baking. 

In  relation  to  the  supply  of  ordinary  loaves  of  bread 
to  London,   there  are  nuiny   minor    but    interesting 
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points  oonceming  wwght  and  quality.  It  haa  been 
mentioned,  in  the  HiBtorical  Sketch,  that  an  aaaize  on 
bread  existed  for  man;  centuries ;  indeed  it  was  in 
force  in  London  from  1266  till  1815.  The  power  of 
establishing  an  assize  still  exists  in  some  other  towns ; 
but  it  is  seldom  enforced,  the  prevailing  custom  in 
England  now  being  to  avoid  ao;  arliGcial  inlerference 
with  price.  It  was  found,  during  the  early  years  of 
the  present  century,  that  in  towns  where  no  assize  was 
appointed  the  price  of  bread  was  generally  lower  than 
in  the  assize  towns ;  and  this  fact  was  nuunly  instru- 
mental in  bringbg  the  assize  system  into  disfavour. 
The  old  asaiae  acts  used  to  determine,  that  a  sack  of 
flour  must  weigh  260  lbs.,  and  must  produce  60  quart- 
em  loaves.  Practically,  the  number  was  sometimes  less 
than  80,  and  eometimea  rose  as  high  as  86 ;  for  dif- 
ferent qualities  of  flour  differ  greatly  in  bread-making 
power.  A  quartern  loaf  kwes  more  than  half  a  pound 
in  bakiog;  and  even  when  baked  and  coldt  one-fiHih 
of  its  weight  consists  of  water.  Good  flour  absorbs 
DK>re  water  than  bad,  new  flour  more  than  old;  and 
thus  there  are  many  drcumstances  which  influenoe  the 
weight  of  bread  obtunable  from  a  g^ven  weight  of 
flour.  Under  the  old  assize,  loaves  of  bread  were  per- 
mitted to  vary  under  three  sizes  and  three  qualities. 
The  legal  weight  of  the  quartern  loaf  was  4  lb.  5^  oz. ; 
80  that  128  quarterns  were  equal  to  139  of  the  present 
4  lb.  loaves,  or  about  12  to  13.  Since  the  Bread  Act 
of  1636*,  bakers  have  been  pennitted  to  make  bread 
of  any  kinds  or  mixtures  of  com,  and  in  loaves  of  any 
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size ;  they  must,  however,  sell  by  aToirdapo'iB  weight, 
except  in  relatioa  to  rolla  and  *  fancy  *  bread.  AU 
*  unwholesome '  ingredients  are  prohibited,  under 
penalty  — ^.a  very  proper  prolubition,  but  difficult,  it 
would  seem,  to  enforce. 

A  writer  in  the  '  Fanner'a  Magazine '  Btnne  years 
ago*,  who  cl«med  to  be  tolerably  well  acquainted  with 
the  trading  relatione  between  the  farmer,  the  miller, 
and  the  baker,  stated  that  a  quarter  of  wheat  will 
yield  on  an  average  6  bushels  of  flour ;  that  a  baker 
generally  produces  94  quartern  loaves  from  a  sack  of 
flour;  that  as  a  sack  of  flour  contains  5  bushels,  and 
as  a  quarter  of  wheat  yields  6,  the  number  of  quartern 
loaves  produced  from  a  quarter  of  wheat  is  about  113. 
But  the  paper  was  written  during  a  period  of  tran- 
sition ;  and  it  is  not  certain  whether  the  writer  re- 
ferred to  the  old-fashioned  *  quartern '  or  the  more 
modem  '  four-pound '  loaves. 

A  correspondent  of  the  '  Times  *  (Oct  26th,  1855), 
when  best  wheat  was  84<.  and  medium  at  72j.,  gave 
an  array  of  figures  to  prove  that,  at  those  prices,  the 
4  lb.  best  loaf  ought  to  be  sold  at  ifd  and  the  '  se- 
oonda'  at  7|<f.;  96  4  lb.  loaves  being  made  from  a 
sack  of  flour.  These  prices  were  \^d.  below  the  cur- 
rent prices  of  the  day ;  and  the  millers  and  bakers 
would  doubtless  have  picked  some  holes  in  bis  arith- 
metic 

Another  estimate  depends  on  an  attempt  to  deter- 
mine the  proper  ratio  between  the  weights  of  different 
kinds  of  com,  meal,  and  bread.  A  writer  f  assumes 
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C,.;,l,ZDdbyG00gle 


202 


THE  FOOD  OP  LONDON. 


Ch.  V. 


ibal  a  buehel  each  of  wheat,  barley,  rye,  oats,  beans, 
and  peas,  is  selected;  that  each  bushel  has  a  certain 
definite  weight ;  that  a  definite  weight  of  flout  or  meal 
ought  to  be  obtained  from  it ;  and  that  a  definite  weight 
of  bread  should  be  produced  from  the  meal.  Hifl 
numbers  run  thus :  — 


"nrj" 

"mS!" 

'bI'^"' 

a.. 

If. 

*. 

WbeM    - 

60 

48 

64 

Bsrley    - 

4B 

37i 

eo 

Rje         - 

56 

40 

80 

Bmd(      . 

60 

68 

60 

SI 

6S 

So  liir  as  wheat  and  flour  are  concerned,  this  corresponds 
with  the  flour-produce  at  one  of  the  steam-mills ;  where, 
on  grinding  a  bushel  of  wheat  weighing  60lb8.,  there 
were  produced  48  lbs.  of  flour  and  12  lbs.  of  pollard  aod 
bran.  A  bushel  of  wheat,  it  thus  appears,  should  yield 
about  sixteeu  4  lb.  loaves. 

The  quantity  of  bread  produced  from  a  pv&i  weight 
of  flour  is  not  more  important  than  the  quality  — 
concerning  which  there  are  one  or  two  curious  queries. 

It  certain^  seems  desirable,  in  view  of  the  enormous 
quantity  of  bread  consumed  duly  in  London,  that 
medical  men,  as  well  as  consumers,  could  come  to  a 
satisfactory  conclusion  on  the  questions —  tVkite  or 
Brown  f  Fermented  or  Unfermented  9  The  number  of 
persons  has  largely  increased  within  the  last  few  years, 
who  resolutely  mEuutain  that  brown  bread  is  more 
wholesome  than  white,  —  flour  and  bran  more  whole- 
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some  than  floar  witbout  bran.  Omittiog,  even,  all 
mention  of  the  alum  which  is  alleged  to  be  employed 
to  whiten  most  London  bread,  there  are  chemical  virtues 
ia  bran  which  we  are  bidden  not  to  disregard.  Cap- 
tains of  ships  have  declared  that  where,  in  exceptional 
casee,  Bea-biscuits  have  been  made  entirely  of  white 
flour  without  bran,  the  eculors  have  become  weaker  and 
less  healthy  than  when  dieted  on  their  ordinary  biscuits. 
There  are  warm  advocates,  too,  of  unfermented  bread, 
made  simply  of  meal,  water,  and  a  little  salt  They 
say  that  fermented  bread  has  a  tendency  to  ferment  a 
second  time  in  the  stomach,  and  thus  bring  on  addity 
and  other  inconveniences.  It  is  an  opinion  held  by 
Dr.  B.  D.  Thomson  that  if  bread  can  be  '  raised,'  so 
as  to  be  rendered  digestible,  without  fermentation,  it 
retiuns  the  sugar  of  the  meal,  and  incurs  less  loss  than 
by  fermentation  with  yeast  As  an  experiment,  he 
*  raised '  or  lightened  some  bread  by  means  of  hydro- 
chloric acid  and  carbonate  of  soda  instead  of  yeast,  and 
another  batch  by  means  of  yeast ;  he  produced  107 
loaves  from  a  sack  of  flour  in  the  former  case,  and  only 
100  in  the  latter.  The  same  authority  points  to  the 
facte  that  barley-bread,  oat-bread,  peas-bread,  and 
potato-bread,  all  nnfermented,  prove  to  be  healthy  food 
for  sturdy  Scotchmen ;  that  the  Jew  does  not  appear 
to  suffer  from  eating  the  unleavened  cakes  during  his 
Fassovet;  that  the  biscnits  80  largely  consumed  by 
seamen  are  unfermented;  that  unleavened  bread  is 
often  recommended  to  the  sick  by  physicians  ;  and  that 
4be  inhabitants  of  the  northern  parts  of  India  and  Aff- 
gbanistan  very  generally  make   a«e  of  unfermented 
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cafcea,  umilar  to  Scotch  '  BCones.'  The  inquuy  is  im- 
portant, too,  in  a  monetary  Bonse ;  if  the  statement 
be  correct  which  was  made  by  Dr.  Moohtgan  before  the 
Glasgow  meeting  of  the  British  Aseodation  in  1855 
— that  a  sack  of  6our  will  make  100|  4  lb.  loaves  of 
anfennent«d  bread,  agrinst  94  j  of  fermented. 

This  is  certainly  a  matter  worthy  of  notice ;  for,  as 
has  been  remarked  by  one  of  our  chemists,  if  un- 
leavened bread  would  suffice,  then  our  bakers  need  not 
work  all  night  in  an  unwhcdeeome  heated  atmosphere. 
But  loshion  is  a  tyrant.  A  Londoner  deems  it  deri^- 
toty  to  hie  position,  and  a  eigo  of  poverty,  if  he  do  not 
eat  *  best  wbeaten '  bread ;  whereas  many  chemists,  as 
just  observed,  afiSrm  that  brown  bread  really  contains 
more  nutriment  In  1847,  when  the  4  lb.  loaf  cost 
&om  IM.  to  13(i.  in  themetropolitt,  and  when  the  Queen 
is  reported  to  have  adopted  the  me  of  brown  bread  in 
the  royal  boonhold,  as  an  example  to  her  subjects,  Mr. 
Towers  wrote  an  essay  on  the  qualities  of  brown  bread, 
embodying  the  views  of  Professor  Johnston  and  other 
eminent  cbemiats ;  and  the  subject  bos  been  frequentiy 
written  upon  since.  The  assertion  respecting  the  ex- 
cellenoe  of  brown  bread  rests  umply  on  this  ground : 
that  brown  bread  contuns  more  than  white  of  the  con- 
stituents which  make  up  bone,  muscle,  and  fat —  which 
make  up  tnan,  in  fact,  considering  him  as  a  chemical 
product.  If  wheat  be  ground  with  the  busk  or  bran, 
{t  ia  browner  than  the  pure  flour,  but  contains  more 
nutriment.  Professor  Johnston  presents  it  in  the  fol- 
lowing curious  form.     Supposing  ther«  to  be  1000  lba» 
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of  flour,  it  produces,  according  iib  it  is  mixed  or  fine, 
the  subjoined  weights  of  living  Ruimal  Bubetance :  — 


HoMolar  Miterial 


This  table  is  certuoly  a  remarkable  one,  tending  to 
show,  so  fiu:  ae  chemical  aoalyeia  is  concerned,  the  ad- 
vantages resulting  from  the  use  of  brown  or  household 
bread.  Majendie  has  stated  that  animals  die  in  a  few 
weeks  when  fed  onl^  upon  flue  flour,  but  live  long  upon 
mixed  flour.  Professor  Johnston  says,  *'  We  give  our 
servants  household  bread,  while  we  live  on  the  finest  of 
the  wheat  ourselves ; "  but  the  servants,  according  to 
him,  have  the  beet  of  it;  for  while  "  the  mistress  eats 
that  which  pleases  the  eye  more,  the  maid  eats  what 
sustains  and  nourishes  the  body  better." 

A  union  of  difierent  kinds  of  fiour  or  meal  is  recom- 
mended by  many  chemists  and  phyncians;  and  our 
Scottish  neighbours  can  poke  a  little  fun  at  the  Lon- 
doners, in  relation  to  the  question  —  oatmeal  or  flour  ? 
Professor  Johnston  telts  us  that  oats  contain  more 
muscular  matter,  more  fatty  matter,  more  farinaceous 
matter — in  faot,  more  nutritious  matter  alt<^etiier~- 
than  wheat ;  whereupon  BUxekmood  gives  the  Londoners 
a  bit  of  raillery  in  the  following  style: — "What  do 
you  say  to  this,  Mr.  Cockney?  You  wont  pity  us, 
Scotch  ostmeal-eaters,  any  more,  we  guess.  Experience 
and  science  are  both  on  our  side.    What  makes  your 
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race-horaes  the  best  in  the  world,  may  be  expected  to 
make  our  peasantry  the  best  too.  We  offer  you,  there- 
fore, a  ftur  bet.  You  shall  take  English  ploughmen, 
and  feed  them  upon  two  pounds  and  a  half  of  wheaten 
fiour  a  day,  and  we  shall  take  aa  many  Scotoh  plough- 
meo,  and  feed  them  upon  the  same  weight  of  oatmeal  a 
day  —  if  they  can  eat  so  much,  for  that  ia  doubtful ;  we 
shall  back  our  men  against  yours  for  any  sum  you  like. 
They  shall  walk,  nm,  work — or  fight  you,  if  you  like  ; 
and  thay  shall  thrash  you  to  your  hearts'  content.  We 
should  like  to  conTince  you  that  Scotch  parritch  has 
some  real  solid  metal  in  it.  We  back  the  oat-oake  and 
the  parritch  agtuust  all  the  wheaten  messes  in  the 
world.  We  defy  your  home-made  bread,  your  bakers' 
bread,  your  household  bread,  your  leaven  bread,  and 
your  brown  Georges,  your  fancy  bread,  and  your  r^ain- 
bread,  —  your  baps,  rolls,  scones,  mu£Sna,  crumpets,  and 
cookies — your  bricks,  biscuits,  bakes,  and  rusks — 
your  Bnth-bune  and  your  Sally  Lunns — your  tea-cakes, 
and  saSron-cakes,  and  slim  cakes,  and  plank-cakes,  and 
pan-cakes,  and  seed-cakes,  and  girdle-cakes,  and  singing- 
hinnies — your  short  bread  and  your  currant^buns ;  and 
if  there  be  any  other  names  by  which  you  designate 
your  wheaten  abominations,  we  defy  and  detest  them 
all.  We  swear  by  the  oat-cake  and  the  parritch,  the 
BubstaoUal  bannock  and  the  brose ;  long  may  ScotUod 
produce  them,  and  Scotchmen  live  aud  fight  upon 
them  I "  All  very  well ;  but  we  wonder  whether  Black- 
wood himself  (supposing  Blackwood  to  personify  a 
Scotchman)  avoids  wheat  and  sticks  to  the  oat  ? 

The  Germans  frequently  make  bread  of  wheat-flour 
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and  beet-root :  the  white  beet-root  being  the  best,  the 
red  the  next  in  quality,  and  the  common  maagel-wurzel 
the  worst,  for  thia  purpose.  Parsnips,  also,  are  occa- 
eionally  mixed  with  flour  to  make  bread.  Indeed  there 
is  no  end  to  the  varieties  that  might  he  produced;  but 
whether  Londoners  would  eat  them,  is  another  question. 
Before  quitting  the  '  daily  bread '  of  London,  it  may 
be  well  to  say  a  few  words  concerning  an  unpleasant 
subject  —  the  alleged  adulteration  of  bread.  Such 
adulteration  is  practised,  there  is  no  doubt;  but  pos- 
sibly not  to  so  great  a  degree  as  to  justify  the  alarm 
sometimes  manifested.  Mr.  Mitchell,  in  his  work  on 
Adulteration,  states,  that  on  one  occasion  he  purchased 
ten  41b.  loaves,  and  found  that  they  contained,  one  with 
another,  82  grains  of  alum  in  each,  equal  to  lib.  of 
alum  in  making  a  sack  of  flour  into  92  loaves.  This 
does  not  seem  a  very  glaring  fraud.  The  '  Lancet  * 
analytical  commissioners  make  the  following  observa- 
tions, resulting  from  their  inquiries  on  this  subject :  — 
"The  adulteration  with  alum  and  'stuff'  is  prac- 
tised with  a  two-fold  object;  first,  to  render  flour  of  a 
bad  colour  and  inferior  quality  white  and  equal  in 
appearance  to  flour  of  superior  quality ;  and  secoudly, 
to  enable  the  flour  to  retain  a  larger  proportion  of  water, 
by  which  the  loaf  is  made  to  weigh  heavier.  Some 
bakers  boy  rock-alum  in  powder,  and  mix  it  up  in 
certain  proportions  with  salt;  the  minority,  however, 
make  use  of  an  article  known  in  the  trade  as  '  hards '  or 
'  stuC  This  consists  of  a  mixture  of  alum  and  salt. 
It  is  kept  in  bogs  holding  from  a  quarter  to  a  cwL  ;  it 
is  sold  by  the  druggist,  who  supplies  either  the  baker  or 
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the  corn-chandler.  The  ktter  again,  in  some  cases, 
famishes  the  haker  with  it  from  time  to  time  as  he  may 
require.  In  country  towns  and  Tillies  the  haker  is 
put  to  considerable  trouble  to  procure  his  supply  of 
'  stuff; '  for  as  he  is  unwilling  that  his  friends  and  neigh- 
bours should  know  that  he  makes  use  of  such  an  article 
in  his  bread,  he  generally  contrives  to  procure  it  of  a 
druggist  living  some  nules  away  from  his  own  town. 
On  a  Saturday,  a  dru^st  iu  good  bu^ness  will  have 
several  applications  in  the  course  of  the  evening  for 
alum,  'hards,'  and  ' stuff!'" 

There  has  been  much  battling,  pro  and  eon,  in  relation 
to  the  use  of  alum  in  London  bread.  The  bakers  in 
general  do  not  like  to  admit  that  the  practice  is  much 
followed ;  and  yet  chemists  assert  that  the  atom  is  really 
to  be  found  in  the  loaves.  The '  Lancet '  commisnoners 
analysed  49  samples  of  London  bread ;  they  found  alum 
in  all ;  bat  they  found  nothing  else  that  could  justly  be 
termed  adulterants  —  a  fact  certunly  satisfactory ; 
for  various  kinds  of  queer  substances  have  often  been 
supposed  to  exist  in  onr  bread.  There  is  one  state- 
ment, however,  not  quite  so  satisfactory  to  read ;  the 
commisffloners  bought  bread  —  new  and  stale,  4lb.  and 
21b.  loaves — of  thirteen  London  bakers,  equal  to  thirty- 
two  4lb.  loaves  in  all ;  and  they  found  that  there  was  a 
deficiency  of  weight  amounting  to  2^  oz.  on  each  average 
41b.  loaf.  Two  ounces  and  a  half  out  of  sixty-four 
ounces  may  not  be  much ;  but  stilt  it  is  a  *  turn  of  the 
scale '  not  easily  to  be  justified.  London  families  do 
not,  as  a  rule,  see  their  bread  weighed  ;  it  is  just  possible 
that  a  reform  in  this  matter  might  be  useful 
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Who  would  have  thought  that  the  London  worfc- 
houeea,  eupported  by  rales  paid  by  honsekeepers,  con- 
ducted on  a  large  scale,  and  frequently  visited  by  medi- 
cal  men,  would,  in  some  coBes,  be  provided  with  adul- 
terated oatmeal  among  the  store  of  provieions  ?  In  the 
year  1849  Dr.  Fane  and  Mr.  Grainger  made  a  report 
to  the  Board  of  Health  concerning  the  internal  economy 
of  the  workhouses  or  poor-houses  of  the  metropolis ; 
from  which  it  appears  that,  daring  their  visits  to 
dl£ferent  workhouses,  the  observations  made  led  to  a 
suspicion  that  the  genuiueness  of  the  oatmeal  sup- 
plied could  not  be  relied  on.  "  In  several  of  these  esta- 
blishments we  found  that  what  is  called  '  round  oatmeal,* 
or  oatmeal  coarsely  ground,  is  preferred,  because  it  is 
more  difficult  to  adulterate  this  description  than  the  fine 
oatmeal.  In  two  instancee  it  was  also  stated  to  us  that 
oatmeal  has  been  recently  supplied  wtuch  was  of  an  ob- 
jectionable quality ;  and  one  individual,  having  a  large 
number  of  paupers  under  his  care,  for  some  years  before 
he  wae  led  to  abandon  the  use  of  oatmeal  altogether, 
was  in  the  habit  of  procuring  it  direct  from  Scotland, 
he  having  found  it  difficult  to  obtun  good  meal  in 
London.  Further  inquiries  have  satisfied  us  that, 
although  the  oatmeal  sold  in  the  wholesale  market 
comes  ap  to  London  pure  and  unadulterated,  it  is  liable 
to  subsequent  adulteration.  Instances  have  been  men- 
tioned to  us  in  which  oatmeal  has  been  sold  by  retail 
dealers  at  the  same  price  as  that  paid  to  the  first  sellers, 
and  yet  with  a  considerable  profit." '  This  is  one  of 
the  blaok  spots  in  the  theory  of  cheapness ;  if  a  retuler 
*  Report,  p.  24. 
P 
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offer  to  Bell  a  commodity  at  wholesale  price,  the  world 
shows  a  tendency  to  rush  to  the  purchase  at  once,  with- 
out paaeing  to  consider  whether  bad  quality  or  short 
measure  be  not  a  necessary  concomitant  of  sach  a 
tempting  offer. 

AU  the  various  kinds  of  meal  appear  to  he  occasion- 
ally subject  to  adulteration.  Of  the  two  principal  varie- 
ties, oatmeal  and  wheatmeal  or  flour,  the  former  has  just 
been  adverted  to ;  and  dour  has  yielded  some  unpleasant 
resultants  to  chemical  analysis  —  such  as  potato-floor, 
gypenm,  crushed  hones,  bean-flour,  pea-flour,  rye-flour, 
powdered  chalk,  and  rice-flour.  The  '  Lancet '  com- 
missioners,  however,  give  a  moderately  fair  character  to 
London  flour ;  they  state  that  out  of  44  specimens  ex- 
amined, the  adulteration  presented  itself  only  in  a  few 
samples,  and  to  a  small  extent.  Oatmeal  obtains  from 
them  a  worse  verdict  than  flour ;  it  b^g  about  twice 
the  price  of  barley-meal,  the  latter  is  often  used  as  an 
adulterant ;  out  of  30  samples  examined,  about  half  were 
thus  sophisticated.  Arrowroot,  another  kind  of  meal 
somewhat  largely  consumed,  is  found  to  be  frequently 
adulterated  with  potato-floor. 

Such  are  the  manifold  aspects  under  which  a  pre- 
sented to  us  the  commercial  philosophy  of  that  most 
important  member  of  the  Loudon  commiasariat  —  the 
Bia  Loaf. 
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CHAPTER  VI. 

CATTI.B  AND  CATTLE- UARSETS   FOR  LONDON. 

Aggregile  of  our  nttiontl  Lire  Stock.  —  Cattle  Showi,  their  Objecti 
uid  Benilta.  —  Rearing  of  Lire  Stock  u  ■  commercial  Uader- 
taking.  —  JncreuiDg  CoDiumption  of  Foreign  Cattle.  —  ^litbGeld 
ai  the  great  Cattle  Market  for  the  Metropolis.  —  A  Hnndred  Years 
of  Complaint  against  the  old  Market.  —  Variou  projected  Improve- 
nienta  in  pa«t  Times.  —  Piclnre  of  Smithfield  on  a  Market  Day. — 
Graiierc,  Salesmen,  Drorera,  and  Batcher*.  — Mode  of  conducting 
the  Dealings.  —  Extent  of  the  Annual  Sales.  —  Railwaj  Contribu- 
tions to  our  Cattle  Supply.—  Great  Cbristouw  Sales  at  Smithfield.— 
Prices  and  Value  of  London  Cattle.  —  Recent  Schemes  for  Im- 
proviug  Smithfield.  —  Islington  Catlle  Market  — Final  Closing  of 
Smithfield  Market  in  1S55.— Planning  and  Fonnaiion  of  the  new 
Market  in  Copenhagen  Fields.  —  Description  of  the  ae-w  Market 

Until  the  *  Roast  Beef  of  Old  England  '  gball 
cease  to  be  one  of  the  '  iastitutions '  of  the  country  —  one 
of  the  charocteristicfl  whereby  foreignerB  believe,  at  any 
rate,  that  they  may  judge  us  as  a  nation — butchers' 
meat  wiU  continue  to  be  (with  the  exception  of  bread)  the 
chief  artide  in  our  commissariat ;  the  ox  will  continue 
to  be  the  chief  animal  among  those  devot«d  to  the 
table;  and  the  cattle  market  will  continue  to  be  the 
chief  of  our  food-marts  in  the  metropolis.  Little  does 
it  now  import  whether  theorists  may  by  and  by  settle 
the  controversy  for  or  against  animal  food  aa  contrasted 
with  vegetable ;  the  meat-eating  propensity  ia  a  fact, 
ftnd  a  great  fact,  among  our  metropolitan  millions; 
and  as  such  we  must  treat  it.     None  of  the  battles 
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fought  hj  the  Icgielature  with  the  corporatiOD  of 
Loodon,  within  the  lost  few  years,  has  heen  more 
toughly  contested  than  the  meat  hattle,  in  so  far  as  the 
cattle  market  is  connected  with  it ;  and  the  whole  con- 
troverey  has  shown  how  important  the  subject  has  be- 
come in  London. 

An  estimate  has  been  given  hy  Mr.  Bnuthwaite 
Poole  '  concerning  the  number  of  live  stock  existing  at 
one  time  in  Great  Britain.  He  supposes  that,  in  the 
present  day,  an  average  ox  may  weigh  about  670  lb.,  an 
average  sheep  84  lb.,  and  an  average  porker  or  a  bacon 
hog  1681b.  Then  the  number,  the  total  live  weight, 
the  average  prices  of  1851,  and  the  total  value,  stand 
thus  in  his  tabular  statement: — 

CMtlla,  9h«ep-  Tifi' 

Nomber         -      4,200,000  fiB  ,500,000  1,500,000. 

Total  ir«ig1iC       1,250,000  toiu  1, 01 7,8 S7  tana  112,S00tOIW. 

Price  each                £  9  SSt.  SOf. 

Total  raloe       37,800,0001;  35,625,0001.  3,750,0001 

If  there  be  tolerable  correctness  in  the  estimate  some- 
times made,  that  about  one-fourth  of  the  total  number 
are  killed  for  food  every  year,  the  above  figures  would 
lead  to  a  conclusion  that  20,000,000/.  is  about  the 
market  value  of  the  cattle,  sheep,  and  pigs  sold  and 
killed  in  Great  Britun  annually.  A  rough  estimate 
has  been  made,  that  all  the  agricultural  and  grazing 
stock  consumed  annually  in  Great  Britiun  has  a  value  of 
150  millions  sterling,  and  that  the  capital  sunk  in  pro- 
ducing it  amounts  to  230  millions. 

But  all  such  estimates  must  be  received  with  caution; 

*  Statinics  of  British  CoiniiierM. 

I     ,z,;i.,C00gIC 


CB.VL  LITE   STOCK  IN  GBEAT  BRITAIN.  313 

for  they  clash  eadJy  one  wiUi  another.  Mr.  M''Culloch 
—  after  ezpressmg  an  opinion  that  Britbb  live  stock, 
consequent  on  improved  methods  of  rearing,  have 
doubled  in  average  weight  per  head  in  a  century  and  a 
half —  supposes  that  our  average  ox  now  weighs  8001b., 
a  calf  1401b.,  a  sheep  801b.,  and  a  lamb  50  lb.  He 
moreover  estimates  the  total  number  of  cattle  in  Great 
Britain  in  1846  at  about  5,600,000  (4,500,000  in  Eng- 
land and  Wales  alone).  This  estimate,  it  will  be  seen, 
is  coiwderably  above  that  of  Mr.  Poole,  both  in  the 
weight  and  the  number  of  the  cattle.  The  London 
cattle-salesmen  agree  rather  with  Mr.  Poole  than  with 
Mr.  M'Culloch,  T^arding  the  average  weight  of  the  ox. 
This  is  one  of  the  matters  adverted  to  in  the  Introductory 
Chapter,  showing  how  vague  must  necessarily  be  our 
estimates  on  such  a  subject,  until  a  system  of  national 
statistics  shall  have  been  established.  However,  re- 
gardmg  London,  ve  are  fortunately  better  provided 
with  data,  as  will  presently  be  seen. 

The  annual  CATTLB-SHOWSinLondon  and  elsewhere 
afford  the  means  of  judging  whether,  and  in  what 
direction,  improvements  have  been  wrought  during  the 
preceding  twelve  months.  The  monstrously-fattened 
animals  are  often  erroneously  estimated.  So  far  as  re- 
spects  the   creatures  themselves,   they   are    oert«nly 
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feeders  is  a  judidoaB  one.  In  eatimatmg  the  VEilue  and 
excellence  of  live  stock,  breed,  contour,  age,  the  nature 
of  the  diet,  its  quantity,  and  the  time  of  fattening  —  are 
all  taken  into  coDsideratioa ;  and  hence  an  over-accu- 
muIatioQ  of  fat  might  be  r^arded  nmply  in  the  light  of 
a  teat  hj  which  the  properties  of  each  and  such  bre«ds 
are  tried.  An  ox  ia  fattened  for  exhibition  to  show  hoir 
vegetable  food  may  best  be  converted  into  beef. 

Those  who  visit  the  Smithfield  Cattie  Show  with 
nothing  more  than  a  curiosity  to  see  the  fattened  atock, 
will  bring  away  no  other  ideas  than  such  as  relate  to  the 
number  of  inches  of  fat  by  which  the  riba  of  the  animals 
are  covered ;  but  there  ia  much  information  to  be  picked 
up,  even  by  one  who  has  nothing  to  do  with  grazing  or 
butchering.  Letua  take  the  show  of  December  1855  as 
an  example.  There  were  113  cattle,  261  sheep,  and 
64  piga  exhibited.  The  visitor  would  observe  that  the 
cattle  were  catalt^ed  aingly,  but  that  the  aheep  and 
pigs  were  mostly  catalogued  in  *  pens '  or  groups  of 
three  each,  all  three  of  each  '  pen'  being  of  the  same 
nge,  and  competing  collectively  for  a  medal  or  a  prize. 
He  would  observe  that  the  exhibitors  adopt  three  de«g- 
nations  for  the  chief  kinds  of  cattle,  viz.,  'Devona,* 
*  Hereforde,'  and  *  Short  Horns ;'  while  '  Highland 
Scots,'  •  Galloway  Scots,' '  Irish,'  *  Welah,' '  Pure  Long 
Horns,'  and  '  Mixed  Breeds,'  are  other  names  for  cattie. 
He  might  learn  that  these  kinds  can  in  a  little  time  be 
recognised  by  their  external  appearance ;  for  instance, 
that  the  *  Devons '  have  long  boms  and  rather  glossy 
brown  coats;  that  the  '  Herefords,'  also  long  horns,  are 
lai^er  than  the  Devons,  and  have  ranch  white  mixed 
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with  the  browD ;  tliat  the  '  Short  Horns '  are  very  diver- 
nfied  in  colour ;  and  that  black  cattle  are  cbieflj  of  the 
*  Scotch '  breed.  He  would  further  see  that  the  animals 
were  classified  iato  groape,  not  .only  according  to  the 
breed,  but  according  as  they  were  steers,  oxen,  heifers, 
or  cows,  and  according  as  they  were  under  three  years 
old,  between  three  and  fbuTi  or  over  four.  Concerning 
the  food  of  the  animals,  the  visitor  would  also  learn  a 
little ;  for  although  no  restrictions  were  placed  on  the 
kind  or  quantity  of  food,  the  judges  required  "  that  the 
kind  or  kinds  of  food  should  be  certified."  This  food, 
it  would  be  seen,  has  a  wide  range  in  variety  —  five 
sorts  of  meal  —  oat,  barley,  bean,  pea,  and  linseed ; 
three  kinds  of  root — turnip,  carrot,  and  mangel-wurzel; 
grass  of  various  kinds ;  hay,  straw,  and  clover;  vetches, 
oil-cake,  and  prepared  linseed ;  and  small  quaotities  of 
miscellaneousartides;— bat  it  would  be  seen  that  grass, 
hay,  turnips,  oil-cake,  and  some  kind  of  Ineal,  have 
been  components  in  the  food  of  nearly  all  the  cattle  ex- 
hibited. And  although  it  affords  no  information  oon- 
ceming  the  ages  ofcattle  brought  to  London  on  ordinary 
market  days,  it  might  not  be  wholly  valueless  to  know 
that  the  average  age  of  all  the  cattle  exhibited  was  50^ 
months.  The  Parisians,  ia  their  cattle-shows  about 
Easter,  have  in  recent  years  given  the  names  of  '  Onele 
Tom,' '  Bomareuud,'  and  '  Sebastopol '  to  the  prize  ox 
—  we  have  not  yet  risen  to  the  dignity  of  thus  naming 
our  choice  bnllocks. 

Agun,  the  sheep  and  pigs  might  be  made  to  furnish 

a  few  items  of  knowledge,  either  by  their  i^pearaoca 

or  by  the  mode  of  catali^^iiog  them.     The  inqairing 

r  4 

L,  ,z,;i.,C00gIC 


216  THE   FOOD  OF  LONDON.  Cb.  VI. 

visitor  would  have  seen  that  the  eheep  were  '  Long- 
voolled  Leiceatere,' '  Long-woolled '  other  than  L^cea- 
ters, '  CrOBB  hreeds,' '  Southdowns,'  and '  Short-woolled ' 
other  than  Southdowns ;  that  some  were  *  under 
22  months,'  others  'between  22  and  34  months/ 
and  others  of  greater  age;  that  the  Leicesters  are 
rough-looking,  the  Shropshires  dirty-looking,  and  the 
Southdowns  dean-looking ;  and  if  he  took  an  average  of 
the  catalogued  ages  of  all  the  sheep  exhibited,  he  would 
have  found  this  average  to  be  about  twenty-two  months. 
Again,  our  supposed  visitor  would  have  seen  that  the 
pigs  were  classified  according  to  age — between  13 
and  26  weeks,  between  26  and  52  weeks,  between  12 
and  IS  months,  and  over  18  months;  that  the  average 
age  of  the  porcine  stock  was  lOJ  months ;  and  that  the 
food  with  which  the  animals  had  been  fattened  com- 
prised a  remarkable  variety  of  delectable  viands  — 
barley-meal,  peas,  skim-milk,  pollard,  whey,  barley, 
ttuliogs  of  wheat,  potatoes,  coarse  middlings,  chats, 
oat-meal,  pea-mealj  bean-meal,  bran,  stale  milk,  sharps, 
turnips,  maDgel-wurzel,  dry  beans,  hay  tea,  wash, 
topfungs,  ofiiJ,  cabbage,  brewers'  grains,  and  dury 
slops. 

But  this  is  not  all.  The  Smitbfield  Cattle  Show 
displays  at  one  view  all  the  improvements  the  past 
year  had  brooght  forward  in  agricultural  implements 
and  processes.  While  the  graziers  and  butchers  are 
admiring,  and  feeling,  and  pinching,  and  measuring 
the  exhibited  animals,  the  farmers  are  deeply  absorbed 
in  the  relative  merits  of  Crosskill,  Deane  and  Dray, 
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Bansome,  Garrett,  Clayton,  Wedlake,  and  otber  cele- 
brated maheis. 

TeemtDg  ae  she  is  with  a  busy  populatioD,  all  these 
matteTB  are  becomiDg  deeply  interesting  to  Eoglancl. 
Whatever  may  be  the  lacilities  for  imports  from  abroad, 
she  ie  commercially  and  socially  interested  in  knowing 
how  much  live  stock  b  reared  at  home,  whether  it  in- 
creases in  number,  whether  the  animals  increase  in  size 
and  weight,  whether  the  flesh  improves  in  quality,  and 
whether  the  rearing  and  feeding  are  better  managed 
than  formerly. 

The  conver^on  of  vegetable  food  into  flesh  is  not 
more  surprising  as  a  specimen  of  Nature's  bountiful 
work,  than  important  in  relation  to  the  welt-being  of 
man.  What  species  nf  animal  will  most  economically 
convert  vegetable  produce  into  meat  fitted  for  the 
butcher  ?  Some  give  the  verdict  in  favour  of  swine, 
while  others  would  rather  select  sheep.  The  cottager 
estimates  very  highly  the  omnivorous  qualities  of  his 
pig,  manifested  as  they  are  by  the  disappearance  of  all 
sorts  of  waste  and  offal,  thus  rendering  the  purchase  of 
food  scarcely  necessary.  Not  only  does  the  hog  eat 
offal,  but  he  produces  less  offal  than  the  ox  or  the 
sheep ;  that  is,  the  offiil,  or  rejected  part  of  the  slaugh- 
tered animal,  bears  to  the  whole  living  weight  a  less 
ratio  in  the  hog  than  in  the  ox  or  sheep.  Mr.  Morton, 
an  authority  on  these  subjects,  stated*  that  the  propor- 
tion of  ofil  to  carcase,  in  a  well-reared  hog,  is  often  not 
more  than  1  to  2,  or  that  the  offitl  is  only  one-third  of 
the  live  weight ;  while  in  the  sheep  the  ofial  amounts  to 
*  Agricnltonl  Society'i  Joonul,  *oL  x. 
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nearly  one-half  the  live  weight,  and  in  the  ox  frequently 
to  more  than  a  half.  Mr.  Morton  thinks  that  a  fair 
average  oz,  ready  for  the  butcher,  may  be  expected  to 
yield  about  55  per  cent  of  the  live  weight  in  carcaaa, 
and  45  per  cent.  offaL  Sheep,  according  to  the  same 
authority,  convert  v^etables  into  meat  somewhat  more 
profitably  than  oxen ;  a  winter's  experience  gave  him 
1  lb.  of  mutton  for  every  1501b.  of  turnips  couBomed 
by  the  sheep.  The  word  '  caroasa '  implies  bone  as  well 
as  fiesh ;  it  includes  all  the  '  meat '  sold  by  the  butcher 
at  BO  much  per  pound. 

The  fine  fat  bullocks  for  London  are,  as  has  been 
before  stated,  frequently  fattened  in  districts  other  than 
those  in  which  they  were  reared.  The  Scotch  cattle, 
for  instance,  are  often  fattened  in  Suffolk  and  Norfolk. 
But  this  is  not  all.  When  Mr.  Youatt  wrote  his  work 
on  '  Cattle,'  he  calculated  that  at  that  time  there  were 
irom  6000  to  7000  head  of  cattle  fattened  in  and  about 
London,  within  the  precincts  of  various  brewers'  and 
distillers'  establishments.  There  are  certain  kinds  of 
refuse  collected  in  those  places  which  are  very  valuable 
for  such  a  purpose.  The  cattle  fattened  by  means  of 
distillers'  grains  take  very  little  green  food,  hay,  or  oil- 
cake; rough  clover  chaff,  mixed  with  the  solid  and 
liquid  refuse  of  the  distillery,  seems  to  suiGoe  for 
fattening  up  the  animalB  to  the  point  required  by  the 
butcher. 

The  artisans  of  London  would  probably  show  tfaem- 
selres  more  dainty  respectiog  cow-beef  than  the  nobles 
of  many  countries.  Cow-beef  is  regarded  with  some 
little  contempt  in  the  metropolis;  yet  cow-beef  there 
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muBt  he,  and  is,  id  some  form  or  other ;  for  the  owner 
of  a  coir  is  not  likely  to  forget  that  the  flesh  of  the 
animal  is  still  beef,  although  perchance  not  fine  beef. 
The  great  dairies  in  the  vicinity  of  London  con- 
tain many  hundred  cowa  each ;  there  is  a  period  at 
which  the  daily  yield  of  tmlk  becomes  less  in  value 
than  the  daily  conaumption  of  fodder;  and  at  this  crisis  in 
bia  trading  career,  therefore,  the  duryman  mast  decide 
whether  to  kill,  or  to  sell,  or  to  fatten  for  the  shambles. 
At  the  establishments  in  question  there  are  stalls  in 
which  the  oows  are  fattened  on  gruns,  clover-chaff,  oil- 
cake, and  other  rich  food ;  the  food,  in  effect,  is  made 
to  produce  flesh  instead  of  milk;  and  at  length  the 
animal  reaches  the  shambles. 

The  fattening  of  calves  for  the  London  market  is  a 
distinct  branch  of  gra^ng  operations.  Whether  to 
convert  the  milk  of  cows  into  butter  or  cheese,  into 
veal  or  pork,  is  a  quesUon  determined  in  a  great  mea- 
sure by  the  vidnity  of  a  large  town.  Before  railways 
were  formed,  the  food-markets  were  so  much  governed 
by  the  circumstance  of  distance,  that  the  whole  country 
round  London  was  essUy  separable  into  zones  or  annu- 
lar belts,  in  which  the  different  operations  of  milking, 
calf  and  lamb  fattening,  butter-making,  cheese-making, 
and  pork-fattening,  were  respectively  carried  on.  Milk- 
ing, for  the  supply  of  the  metropolis,  was  carried  on 
within  a  circuit  of  six  or  eight  miles,  either  by  cow- 
keepers  in  the  vicinity,  or  by  farmers  who  sent  the  milk 
in  large  upright  tin  cons  by  apriug  vans,  to  the  retailers 
in  town.  Beyond,  and  surrounding  this  zone,  was  the 
veal  and  lamb  suckling  district,  extending  from  ten  to 
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thirty  mOes;  while  still  farther  off  was  the  freeh- 
butter  district,  whence  heavyj  broad-wheeled  waggons 
brought  the  butter  to  London.* 

Biulwajs,  as  noticed  in  a  former  chapter,  have 
wrought  great  changes  in  these  as  in  other  matters ; 
but  the  calf-fattening  is  probably  conducted  on  nearly 
the  same  plan  now  as  twenty  years  ago.  The  calf- 
fiittener  keeps  several  cows,  whose  milk  is  appropriated 
to  the  &ttening,  and  whose  quaUty  is  selected  with 
espedal  reference  to  their  milk.  Each  cow  suckles  her 
own  calf,  and  also  another  calf  if  the  milk  besuffidently 
abundant.  In  about  ten  weeks  the  calf  becomes  '  prime 
veal;'  it  weighs  perhaps  17  to  20  stone  of  81b.  each 
(120  lb.  to  1601b.).  A  calf  grows  and  fattens  more 
rapidly  after  it  is  ten  weeks  old  than  before,  and  also 
requires  less  milk  to  maintain  it  in  a  coarse  of  improve- 
ment ;  but  the  meat  is  more  choice,  and  the  price  oh- 
t^nable  higher  at  about  the  age  of  ten  weeks  than 
when  older :  hence  it  becomes  a  commercial  question 
to  calf-&ttener8  at  what  age  it  is  moat  profitable  to 
bring  the  animals  to  market.  The  calf-fatteners  are 
supplied  with  stock  by  a  class  of  men  called  calf-dealers, 
who  travel  in  carts  built  for  the  purpose  into  the  dairy 
districts  and  buy  up  all  the  calves  to  be  disposed  of. 
The  system  may  have  been  affected  by  the  introduction 
of  nulways ;  but  some  years  ago  the  calf-dealers  at- 
tended at  Smithfield,  and  bought  calves  from  the  Lon- 
don dairymen.  These  calves  were  sold  to  the  fatteners 
at  prices  varying  frem  205.  to  35«.,  when  the  animal 
was  perhaps  about  a  week  old ;  and  nine  weeks  after- 
*  QuMterlj  JoanuJ  of  Agticultuw,  1835. 
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wards  the  fatted  calveB  woald  commaod  a  price  of  il. 
to  61.  at  the  Londoo  markets,  thence  to  be  speedily 
converted  into  veal. 

Our  proud  little  conntry  ia  not  content  with  the  pro- 
duction of '  prime '  beef  and  veal ;  she  chuma  in  addi- 
tion the  merit  of  produdog  —  if  not  the  finest  mutton 
in  the  world  —  mutton  that  has,  at  any  rate,  no  eupe- 
nor.  Tbe  plans  and  experiments  of  tho  sheep-farmer 
ore  guided  in  a  remarkable  way  by  tbe  never-ceaung 
demand  for  good  mutton  and  good  wool.  Which  will 
pay  best,  wool  or  mutton?  Will  a  system  of  rearing 
that  leads  to  the  formation  of  good  and  abundant 
wool  also  lead  to  the  formation  of  prime  butcher's 
meat?  and  if  not,  which  should  be  sacrificed  to  the 
other?  These  are  questions  of  moat  potent  meaning 
to  the  sheep-farmer,  and  are  not  foi^tten  in  any  esti- 
mate of  improvements  iu  the  breed  of  sheep.  All  that 
we  hear  concerning  tbe  merino  and  the  alpaca  relates 
to  the  wool;  but  it  would  appear,  from  the  general 
state  of  the  markets,  that  mutton  rather  than  wool  has 
been  tbe  object  of  the  English  sheep-farmer's  attention 
during  tbe  last  half-century.  Mr.  Bakewell,  the  great 
'improver'  of  sheep,  candidly  acknowledged  that,  in 
improving  the  mutton,  he  lowered  tbe  quality  of  the 
wool. 

Another  animal,  a  oontribator  to  the  London  din- 
nei^tables,  which  has  been  made  the  subject  of  experi- 
ments and  improvements,  is  the  pig.  The  pig,  it  ap- 
pears, is  not  too  obstinate  to  be  'improved.'  Mr. 
Fisher  Hobbs,  of  Bozetead  in  Essex,  baa  tbe  repu- 
tation of  having  introduced  tbe  improved  breed  of 
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black  pigs,  now  lai^ely  reared  for  the  London  mar- 
ket. They  are  of  rather  email  size,  and  of  somewhat 
delicate  appearance,  remarkable  for  early  maturity  aad 
fineness  of  flesh ;  at  the  ^e  of  three  months  they 
weigh  about  50  lb.,  and  increase  about  20  lb.  per 
month  for  six  or  eight  months.  Mr.  Caird  *  describes 
an  Essex  farm  in  which  pigs  of  this  kind  are  reared 
but  not  bred ;  the  farmer  buys  pigs  at  about  18f. 
each,  feeds  them  for  five  weeks,  and  then  sells  them 
for  the  London  market  Tbey  are  fed  on  meal  of  dif- 
ferent kinds,  and  sometimes  on  boiled  IntHan  corn. 
The  modem  improver  of  the  porcine  breed  may  per- 
haps hardly  be  aware  that  his  labours  have  been  duly  ho- 
noured in  a  popular  tale.  Mr.  Kiogeley,  in  '  West- 
ward Ho  I  *  compares  John  Brimblecombe  to  "  A  Fisher 
Hobbe  pig  of  twelve  stone  on  his  hind  legs — that 
was  what  be  was,  and  nothing  else;  and,  if  you  do  not 
know,  reader,  what  a  Fisher  Hobbs  is,  you  know  no- 
thing about  pigs,  and  deserve  no  bacon  for  breakfast." 
The  Fisher  Hobbs  is  further  characterised  as  '*  A  pig 
of  self^belpful  and  serene  spirit,  fatting  iast  while 
other  piga'  ribs  are  staring  through  their  skins." 

There  is  (or  was  lately,  for  sanitary  improvers 
ought  to  have  removed  it  ere  this)  an  extraordinary 
piggery  at  Kensington,  which  supplied  part  of  the 
London  demand.  Dr.  Sunderland,  of  the  Boiurd  of 
Health,  described  it  as  a  group  of  wretched  tenements, 
known  as  *  The  Potteries,'  inhabited  by  a  population 
of  1000  or  1200  persons,  all  engaged  in  the  rearing  of 
pigs ;  the  pigs  usually  outnumbered  the  people  three 

*  EagliEh  AgricaltnTP,  p.  140. 
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to  one,  and  had  their  eties  mixed  up  with  the  dwelling- 
houses;  some  of  the  pigs  lived  in  the  houses  and  even 
uuder  the  beds. 

It  would,  perhaps,  be  di£Scult  to  say  whether  Lon- 
doners,  tn  ratio  of  population,  were  more  or  less  pork- 
eaters  in  past  days  thau  at  present ;  but  the  balance 
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masting  on  payment  of  a  trifling  sum  at  the  steward's 
court  at  Lyndhurst  The  swineherd's  course  of  pro- 
ceedings, as  sketched  by  Gilpin,  is  exceedingly  curious ; 
but  several  years  have  elapsed  since  the  '  Forest  Sce- 
nery' was  written,  and  changes  may  probably  have 
since  occurred  in  the  system  to  which  it  relates.  The 
fact,  however,  remiuna  untouched,  that  forest-feeding 
or  wild-feediug  is  one  of  the  modes  by  which  the 
*  swinish  multitude '  are  supplied  with  enstenance. 

There  is  more  variety  in  pig-meat  than  in  that  of 
the  ox  or  the  sheepi  owing  in  part  to  the  peculiar 
process  of  pickling  and  curing  to  which  such  lai^e 
quantities  are  subjected.  Hence  the  distiucdon  be- 
tween sucking-pigs,  porkerB,  and  bacon-hogs.  The 
sucking-pigs  are  simply  the  young  of  the  breed  gene- 
rally, and  therefore  bear  the  same  relation  to  swine 
that  lambs  do  to  sheep,  in  being  killed  during  the 
period  of  lactation.  The  pigs  destined  to  be  porkers 
or  bacon-hogs  are  weaned  at  the  age  of  eight  or  ten 
weeks,  and  are  fed  ibr  a  time  on  dairy  refuse,  together 
with  potato-flour  or  barley-meaL  According  as  they 
are  to  be  porkers  or  bacon  hogs,  their  subsequent 
treatment  somewhat  differs.  Porkers  are  killed  at 
ages  varying  from  three  to  seven  months ;  the  young 
pig  sells  for  a  higher  price  per  pound,  but  weighs 
less  than  when  kept  to  a  later  ^e,  and  it  is  a  ques- 
tion of  balance  account  which  age  is  the  moat  pro- 
fitable. The  '  dunty,  dairy-fed  pork '  has,  as  its  name 
implies,  been  fed  on  butter  milk  and  other  dsirj  refuse, 
instead  of  the  coarser  refuse  of  fields  and  farm-yards ; 
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it  boa  cost  the  owner  more,  aod  it  brings  h!ni  a  higher 
price  in  the  m&rket. 

The  buUockB,  the  oowe,  the  calves,  the  aheep,  the . 
lambs,  the  pigs  —  all,  in  the  early  periods  of  their 
career,  are  a^ted,  for  good  or  for  bann,  by  numerouB 
tnrcuinetanoes  in  the  higbeat  degree  interesting  to  the 
former  and  grazier.  Bnt  we  have  not  here  to  do  with 
that  subject ;  the  qnestions  are,  rather,  bow  many  of 
their  number  reach  London  ?  How  are  they  con- 
veyed ?  Where  and  how  bought  and  sold  ?  Where 
and  how  slaughtered  ? 

Scotland  and  Ireland,  as  was  noticed  in  a  former 
cheater,  contribute  krgely  to  the  supply  of  London 
with  cattle.  They  have  shared  largely,  too,  in  the 
advantages  accruing  from  improved  modes  of  transport. 
The  fonuation  of  r»lways  from  Holyhead  and  Liver- 
pool to  London,  and  from  Cork,  Limerick,  and  Gal- 
way  to  Dublin,  combined  with  the  establishment  of 
steam-transit  across  the  Channel  &om  Dublin  to  Holy- 
head, have  largely  facilitated  the  power  of  L%land  to 
md  in  supplying  London  and  other  large  towns  in 
Great  Britain  •with  animal  food.  At  the  great  annual 
fur  at  Ballinaeloe  there  are  on  some  occasions  cattle 
sold  to  tbe  value  of  a  quarter  of  a  million  sterling. 

The  Irish  pig  is  perhaps  better  known  in  the  metropo- 
lis than  the  Irish  oz.  On  his  way  to  London  or  any  other 
part  of  England  he  frequently  passes  through  some 
such  ordeal  as  the  following.  The  Irish  pig-fanners, 
unlike  the  English  sheep  farmers,  have  very  small 
herds ;  indeed  Paddy's  riches  not  unfrequently  consist 
in  one  ringle  pig,  whose  duty  and  destiny  it  too  often 
Q 
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IB  to  '  pay  the  rint.'  Such  a  state  of  things  givcB  rise 
to  a  STStem  of  job-tradiDg.  Fig-jobben  are  very 
numerous  in  Ireland ;  and  in  the  dealinge  between  them 
and  the  small  formers  and  cottiers  there  is  much  fion 
and  blarney,  mnch  waste  both  of  words  and  of  time. 
Whether  matters  have  changed  in  this  respect  within 
the  last  dozen  years  could  only  be  determined  by  one 
intimately  acquainted  with  the  habits  and  usages  of 
the  humbler  class  of  Irish  farmers ;  bat  Mr.  Inglia's 
picture  of  a  pig-bargain  is  very  grapluc  in  illustratioQ 
of  the  past  and  perhaps  of  the  present  Most  of  the 
pigs  thus  purchased  in  the  interior  of  Ireland  are  either 
sent  to  the  nearest  slupping  port,  by  road  or  rail  or 
oanal,  or  are  taken  to  establishments  where  they  are 
further  fattened  for  the  market,  and  then  sold  to  the 
pork-curers  of  Cork  and  its  neighbourhood. 

Owing  to  ciroumstances  already  noticed,  means  are 
wanting  for  determining  clearly  the  number  of  Irish 
live-stock  that  reach  Great  BritMo  since  the  assimi- 
lation of  the  trade  between  the  two  countries  to  a 
coasting  trade ;  but  Mr.  Porter,  taking  an  average  of 
the  four  years  1846-7-8-9,  gave  the  number  at  about 
200,000  cattle  and  calves  and  250,000  sheep  and  lambs 
annually.  The  pig — the  poor  Irishman's  solace  in 
time  of  trouble — was  so  disturbed  by  the  famine  of 
1847,  that  the  exports  about  that  period  bore  very 
little  relation  to  any  general  average. 

The  change  made  by  Sir  Kobert  Peel  in  the  tariff  of 
import  duties  has  had  an  important  influence  on  the 
food  of  our  principal  towns;  for  not  only  corn,  but 
eatde  and  vegetables,  can  enter  our  ports  with  as  little 
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obetrnction  ae  other  articlea  of  merchandise.  It  is  true 
that  the  quantities  tfaiu  arukble  at  a  particular  time 
may  not  always  be  such  as  to  ensure  a  cheap  market ; 
but  the  sphere  is  widened  within  which  a  supply  can 
be  obtuned,  and  this  alone  will  enlarge  the  choice  at 
the  disposal  of  the  pQrctiasera. 

It  was  in  the  year  1842  that  the  prohibition  on  the 
import  of  live  cattle  was  removed.  The  trade  grew 
gradually;  and  by  1845  the  imp(ntB  included  17,000 
oxen  and  16,000  sheep;  the  next  year  witnessed  an 
enormous  me,  the  number  of  oxen  increasing  three- 
fold and  that  of  sheep  sixfold.  Since  1846  the  rise, 
although  steady  and  nearly  oonUnuons,  has  not  been 
rapid;  the  highest  year  was  1853;  in  1854  the 
nnmber  fell  off,  except  in  oxen,  the  diminution  in  the 
nomber  of  sheep  being  especiaUy  remarkable :  a  de- 
cline attributable  in  all  probability  in  some  way  to 
the  war.  The  following  entries  apply  to  the  two  years 
in  question :  — 


OxMi  and  hnVt 
Cow*     - 
Calves 
Sheep    - 

Swine  and  hogx 


58,220 

S2,93T 

38^28 

25,861 

30,70S 

as,i30 

7,098 


397,430  3083$7 

London  receives  far  more  of  these  animals  than  all 
the  rest  of  the  United  Kingdom  taken  altogether ;  for, 
besides  the  arrivals  in  the  Thames,  those  which  come 
from  Denmark  to  Lowestoft  or  Harwich  find  their  way 
to  the  metropolis  for  a  market.     It  is  interesting  to 
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observe  how  this  Bubject— tlie  Bupply  of  our  large 
towns  with  food  — has  been  inatramenta)  towards  the 
establiBhment  of  the  railway  syetem  in  Denmark.  Dan- 
ish produce,  until  recently,  reached  England  mostly  vid 
Hamburg,  on  account  of  a  deBisency  in  good  roads,  good 
ports,  and  r^id  means  of  transit.  An  English  company, 
beaded  by  Sir  S.  M.  Peto,  after  forming  Lowestoft 
docks  abd  estahlishing  a  line  of  swift  steamers,  under- 
took the  construction  of  a  rulway  acroas  Denmark.  A 
portion  of  this  work,  the  '  Royal  Danish  Railway,'  was 
opened  in  October,  1854,  from  the  port  of  Tonning  into 
the  heart  of  Denmark ;  and  Danish  cattle  for  the  Lon- 
don market  will  probably  follow  that  route  instead  of 
taking  a  long  journey  by  way  of  Hamburg. 

Imbedded  in  the  nudst  of  s  busy  city, — surrounded 
on  every  wde  by  miles  of  streets  and  thousands  of 
houses, — associated  by  its  burnings  with  the  intolerant 
zeal  of  past  ages,  by  its  fiurs  with  the  amusements  of 
thirty  generations,  and  by  its  markets  with  the  daily 
wants  of  two  or  three  millions  of  people,-^ubject  to  fre- 
quent struggles  on  the  part  of  the  corporation  to  mtun- 
tain  privileges  granted  by  indulgent  monarchs,  —  viewed 
with  distrust  by  sanitary  reformers  and  street  improvers, 
• — attacked  in  the  committee-rooms  of  parliament  and  in 
the  columns  of  the  duly  journals  for  numberless  short- 
comings,—  defended  with  a  pertinacity  worthy  of  a 
better  cause  by  those  who  iataat  on  the  sacredneas  of 
vested  interests, — Shithfibld  will  ever  remain  a  great 
landmark  in  the  history  of  London.  Even  those  bom 
after  the  fair  and  the  market  are  no  more  will  still  note 
the  busy  part  which  this  spot   has   played.      In  the 
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Hutorical  Sketch  a  few  of  the  salient  points  in  the 
rise  and  progress  of  Smithfield  were  noticed :  we  now 
take  up  its  '  decline  and  &1L* 

The  corporate  rights  over  the  fur  and  over  the  mar- 
ket at  Smithfield  were  distinct  thronghont  The  mar- 
ket became  atj  property  partly  by  prescriptjion  and 
partly  by  charter.  At  the  time  of  the  diesoIutioD  of 
monasteries  the  priory  rights  to  Bartholomew  fiur 
passed  into  other  hands,  and  brought  in  revenues  to 
various  persona  down  to  about  a  quarter  of  a  century 
ago,  when  the  city  purchased  the  rights,  licensed  the 
&ir,  and  received  rental  for  stalls.  Public  opinion 
frowned  down  Bartholomew  ^r  a  few  years  ago,  be- 
coming, as  it  had,  obstmctive,  disorderly,  dirty,  and  de- 
moralidng. 

The  complaints  [gainst  Smithfield  as  a  spot  unsuit- 
able for  a  cattle-market  in  a  great  city  are  not  of 
modem  origin.  Nearly  ninety  years  ago  Mr.  Gwynn* 
animadverted  strongly  on  "  the  intolerable  practice  of 
holding  a  market  for  the  sale  of  live  cattle  in  the  centre 
of  the  metropolis."  He  pointed  out  the  numerous  evils, 
and  concluded  by  saying,  "  It  ia  a  great  pity,  therefore, 
that,  in  reapect  to  the  lives  and  safety  of  the  people,  as 
well  as  of  elegance  and  decorum,  this  market  is  not 
removed  to  some  convenient  apot" 

A  curious  light  is  thrown  upon  the  condition  of  the 
butchers*  trade,  and  the  relation  held  by  the  butchers 
towards  the  Smithfield  dealers,  in  a  pnblication  which 
appeared  in  1795.  It  is  a  sixpenny  pamphlet  of  mz- 
teen  pages,  having  a  title  commencing  with  the  ez- 

*  LoDiloa  uid  WMtmuuter  Improrcd)  1766. 
q8 
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citing  crjr,  *  Roguery  1  Boguery  ]  Roguery  ! '  It  pro- 
feasea  to  be  written  by  '  A  Philanthropic  Butcher  of 
Leadenhall,'  who  writes  in  the  name  of  the  whole  body ; 
and  its  burden  is,  "the  cutting-butchers'  appeal  to  the 
goTemmeDt  and  the  people  upon  the  high  price  of  meat ; 
tD  which  the  base  practices  of  Smithfield  market  are 
completely  exposed,  and  a  remedy  pointed  out  for  the 
poor."  It  appears  to  have  been  a  sort  of  contest,  Leaden- 
hall  V.  Smithfield.  The  grazier,  the  salesman,  and  the 
carcase-butcher  of  Smithfield  are  accused  of  practising 
shamefiil  arts  whereby  to  oppress  the  cutting-butcher, 
who  is  the  apparent  agent  for  supplying  the  community 
with  meat.  The  *  Philanthropic  Butcher '  asserts,  that 
very  early  on  market  mornings  three-fourths  of  the 
cattle  at  Smithfield  were  forestalled  by  the  carcase- 
butchers,  who  oompelled  the  cutting  or  retcul  butchere 
to  pay  a  higher  price  than  the  abundance  of  supply 
would  otherwise  justify.  Even  if  a  cutting-butcher 
were  willing  to  purchase  a  whole  bullock,  the  salesman 
ie  accused  of  delaying  any  tranaactioa  with  him  until 
the  wealthy  carcase-butchers  have  been  served.  The 
carcase-butchers  are  further  accused  of  going  out  to 
meet  the  different  droves  at  the  roads  leading  to  the 
metropolis,  purcfaaung  the  best  cattle  in  lai^  numbers 
before  they  could  reach  Smithfield,  and  thereby  limiting 
the  supply,  and  rueing  the  price  in  Smithfield  itself  to 
the  disadvantage  of  the  cutting-butchers.  The  '  Philan- 
thropic Butcher '  does  his  best  to  support  the  tbeorem 
that  the  public  interests  and  the  cutting-butcher'a  in- 
terests are  identical,  both  b^ng  victims  to  the  salesmen 
and  the  carcase-butchers.      After  a  fierce  and  bitter 
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tirade,  he  says :  "  Some  effectual  meaos  mast  be  used 
to  Btop  this  Smitiifield  wickednesi,  or  all  parties  may 
equally  me  the  issue ;  for  the  carcase-batchera  are  in- 
creasing daily,  and  the  cutting-butchers  are  decreasing 
daily." 

These  mutual  jealousies  between  wholesale  and  retul 
dealers  frequently  meet  our  view  in  the  history  of  trade ; 
but  they  are  interesting  here,  in  so  far  as  they  illustrate 
the  retul  sale  of  meat  in  London  sixty  yean  ago. 

But  it  was  not  merely  by  contests  between  different 
claBsea  of  traders  that  a  sort  of  butchers'  war  was 
manifested, — there  was  evidently  on  the  part  of  the 
London  public  much  anxiety  concerning  the  supply 
of  meat  sixty  or  eighty  years  ago.  Even  twenty  years 
before  the  *PhilaDthropicButcber*madehis  appearance 
the  question  was  much  agitated.  An  *  Association  for 
redutung  the  exorbitant  Price  of  Batdiers'  Meat '  was 
formed  in  1772,  and  held  it*  meetings  for  a  time  at 
the  Chapter  Coffee  house.  An  elaborate  scheme  was 
formed,  the  baas  of  which  comnsted  in  an  attempt  to 
get  rid  of  butchers*  profits,  by  selling  to  consumers  at 
wholesale  prices;  and  in  an  endeavour  to  enforce  all 
the  existing  laws  gainst  'ingrossers,'  'regrators,'  'fore- 
Btallers,'  and  so  forth.  Such  attempts,  however  kindly 
meant,  seem  to  have  failed  almost  universally.  Whether 
relating  to  meat,  fish,  bread,  or  any  other  article  of 
food,  the  middleman  or  dealer  is  always  to  be  met 
with  between  the  producer  and  the  consumer,  and  any 
attempt  to  proceed  without  bis  ud  is  found,  in  almost 
every  case,  to  be  futile :  the  '  cooperative  unions  *  of 
modem  days  exemplify  this.  As  to  the  'Butchers' 
«  t 
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meat  Aeaociation,'  it  doefl  not  appear  to  have  proceeded 
much  ferther  than  the  publication  of  a  prospectus. 

'WTien  we  pass  over  the  boundary  between  the 
eighteenth  and  nineteenth  ceaturies  we  find  Smitbfield 
to  be  still  a  great  eyesore  in  the  city  of  Londoo.  In 
1814  a  pamphlet  was  published",  the  anonymous  author 
of  which  comments  with  mnch  severity  on  the  metropo- 
litan markets  for  cattle,  dead  meat,  fiah,  poultry,  v^eta- 
hles,  and  fruits.  He  declares  that  the  whole  of  these  mar- 
kets were  mean  and  filthy,  and  needed  a  radical  reform. 
He  deals  severely  with  Smitbfield,  and  lays  down  the 
proportion  that,  for  the  supply  of  nearly  a  million 
people  in  such  a  city,  and  tiie  villages  within  ten 
miles  of  it,  two  cattle-markets  at  least  onght  to  be  pro- 
vided. These,  he  thinks,  should  not  be  in  the  city,  but 
in  the  suburbs ;  one  in  the  neighbourhood  of  the  New 
Biver  bead  or  Isliogtoo,  and  one  on  the  south  ade 
of  the  river,  between  Blackfriars  and  Westminster 
bridges. 

It  is  not  a  little  cnrions,  now  that  the  grand  move 
has  been  made  from  Smithfield  to  Gopenliagen  Fields, 
to  look  back  at  the  views  of  two  writers,  the  one  about 
forty  and  the  other  about  ninety  years  ago,  concerning 
the  best  mode  of  appropriating  Smitbfield  if  the  cattle- 
market  were  removed.  Mr.  Glynn,  in  the  pamphlet 
lately  noticed  as  being  published  in  1766,  when  he 
recommended  the  removal  of  the  cattle-market  from 
Smithfield,  sn^ested  a  locality  somewhere  near  Isling- 
ton.   He  proposed  that  the  old  Smithfidd  should  be 
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OODvert«d  "  into  a  noble  regular  square,  which  might 
be  applied  ^ther  for  the  pnrpoee  of  trade,  or  else  as 
dn-ellinga  for  merchants  and  people  of  opulence,  as 
should  be  found  most  convenient."  In  like  manner, 
the  anonymous  author  of  the  pamphlet  in  1814,  after 
recoDunending  the  eetabUsbment  of  one  or  two  cattle- 
markets  elsewhere,  would  have  "  converted  Smithfield 
into  a  grand  square  or  drcus,  with  piazzas  all  round 
for  the  sale  of  butchers'  meat,  fiah,  poultry,  v^etablea, 
&c" 

Approaching,  aa  we  now  do,  the  oiroumstances  im- 
mediately connected  with  the  abolition  of  the  cattle- 
market  at  Smithfield,  a  description  of  Smithfield  'as 
it  was '  is  especially  called  for.  Kever,  perhaps,  did 
any  other  country  see  so  extraordinary  a  market; 
never,  in  all  probability,  shall  we  i^ain  witness  such 
another  market  in  our  own  country.  It  was  a  con- 
tinned  struggle  agunst  difSculties,  almost  agunst  im- 
poBsibilitieB ;  a  continued  protest  agunst  the  dictates 
of  good  sense ;  a  continued  manifestadoa  of  prejudiced 
adherence  to  an  old  system ;  a  continued  display  of  the 
meat-buying  powers  of  the  London  public ;  and,  not 
less  important,  it  was  a  sort  of  perennial  declaration  of 
the  wonderful  improvements  gradually  introduced  in 
the  size,  quality,  and  conctition  of  grazbg-stock. 

The  nature  of  the  proceedings  on  a  market-day  at 
Smithfield  in  the  bygone  times  gave  rise  to  much  that 
was  eziMting  and  even  savagely  picturesque.  Kothing 
like  it  must  be  looked  for  at  Copenhagen  Fields.  Salva- 
tor  Boss,  or  perhaps  the  Bosa  Bonhenr  of  our  own  days, 
might  have  relished  old  Smithfield,  especially  by  torch- 
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light  OD  a  winter's  momiag ;  the  new  market  would 
better  suit  a  Cuyp  or  a  Panl  Potter. 

Whether  the  animaU  arrived  by  road,  by  rail,  or  by 
Bteamer,  they  might  be  seen  moving  along  the  suburbs 
of  London  by  about  nine  o'clock  in  the  evemnge  of 
Sunday  and  Thursday;  especially  on  Sunday,  «noe 
the  Monday's  market  has  always  been  more  extennve 
than  that  of  Friday,  providing,  aa  it  does,  for  the  next 
Sunday's  London  dinners.  On  they  proceeded,  con- 
centrically verging  from  all  quarters,  until  they  found 
themselves  assembled  to  the  number  of  many  thousands 
in  Smitbfield.  Nine,  ten,  eleven,  midiught,  the  '  nna ' 
hours*  of  the  moming,  all  witnessed  euooeseive  arri- 
vals ;  and  the  area  of  four  or  five  acres,  by  the  time 
the  -salesmen  and  butchers  arrived,  presented  an  extra- 
ordinary Bceoe.  If  it  were  wintry  weather,  witli  fog  or 
rain,  mist  or  snow,  mud  or  flooding,  as  an  accompaoi- 
ment,  the  discomforts  were  such  as  to  scare  away  all 
but  those  attracted  by  the  ordinary  requirements  of 
business.  Drovers  were  hurrying  hither  and  thither, 
canying  flatwrng  torches  in  tii^  hands,  and  arranging 
the  cattle  in  rings  and  sheep  in  pens.  The  poor  cattle 
could  not,  from  very  want  of  room,  be  tied  up  in  rows, 
in  quiet  side-by-side  brotherhood ;  laige  numbers  were 
separated  into  groups  of  about  twenty  each,  called 
'  rings,'  in  which  all  the  animals  stood  together  with 
their  beads  toAards  a  common  centre.  The  confusion 
and  the  exertion  necessary  for  this  grouping  were  great ; 
and  in  bygone  years,  b^ore  the  '  Editor  of  the  Times ' 
was  uniformly  called  in  to  remedy  every  abuse  and  every 
ahort-ooming,  there  was  great   cruelty  practised,  the 
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poor  animalB  beiog  goaded  on  the  flankB  and  stmck  on 
the  head  before  they  could  be  marshalled  in  their 
proper  places.  And  when  one  of  them  was  sold,  a 
further  scene  of  turmoil  and  ill-osage  presented  itself; 
for  the  poor  animal  was  likely  to  run  into  other  'rings' 
in  the  attempt  to  cross  a  crowded  market)  and  had  to 
undergo  another  ordeal  of  goading  and  striking. 

The  different  classes  of  drovers  point  to  three  Buccea- 
sive  stages  in  the  management  of  a  market-day  at  Snuth- 
field.  There  were  coontry  drovers,  salesmen's  drovers, 
and  butchers'  drovers.  The  grazier  in  the  country  con- 
ogned  a  nnmber  of  catde  or  sheep  to  a  Smitbfield  salee- 
man,  and  intrusted  to  a  drover  the  conveying  of  the 
animals  to  London.  There  was  a  cutun  looality 
agreed  upon  where  the  grazier's  drover  should  meet  the 
salesman's  drover.  The  former  had  fulfilled  his  com- 
mission when  the  animals  had  reached  the  vicinity  of 
the  metropolis,  and  the  second  drover  then  assumed 
the  duty  of  safety  depotdUng  the  animals  at  Smitbfield. 
When  a  sale  was  effected,  the  animals  were  placed 
under  the  care  of  a  third  set  of  drovers,  those  with 
whom  we  are  most  familiar  in  the  streets  of  London. 
These  butchers'  drovers,  uded  by  their  dt^a,  navigated 
(so  to  speak)  the  animals  through  the  long  and  buuly- 
thronged  metropolitan  thoroughfares  to  the  respective 
slaughter-houses ;  and  a  very  trying  and  difficult  navi- 
gation it  was,  —  full  of  harass  to  the  drovers,  activity 
and  watchfulness  to  the  dogs,  injury  to  the  animals, 
and  annoyance  to  the  passengers.  Many  an  '  unpro- 
tected female '  was  set  into  terrible  commotion  by  the 
quadrupedal  force ;  many  an  animal  becante  lamed  by 
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the  nidfl  treatment  it  received;  and  many  an  angry- 
word  was  uttered  by  those  who  thought  it  a  little  too 
bad  thst  our  already  over-crowded  Btreeta  should  be 
BtiU  more  blocked  up  by  these  drovers.  When  oo  aoi- 
mal  was  sold,  the  salesman  cut  off  a  small  portion  of 
bur  from  the  hide  as  a  mark;  and  when  the  final  bar- 
gain was  mode  the  salesman's  drover  made  a  cabalistic 
mark  with  red-ochre,  to  indicate  that  his  laboors  in  the 
service  had  arrived  at  an  end. 

That  the  street-drover,  or  butcher's  drover,  has  a  hard 
life  of  it,  who  can  doubt  who  has  watched  the  progress 
of  the  ftTiimitlg  through  our  thoroughfares?  It  is  a  con- 
tinuous struggle  agunst  obstacles.  And  if  the  personal 
cbaracteristicB  of  an  animal  —  the  proverbial  obstinacy 
of  a  pig  for  instance  —  be  taken  into  account,  the 
difficulties  become  yet  more  formidable.  Leigh  Hunt, 
in  his  droll  <  Essay  on  the  Graces  and  Anxieties  ofPig 
Driving*,'  pictures  the  tormenting  worry  which  any 
man  must  bear  who  endeavours  to  steer  a  drove  of 
pigs  through  the  crowded  streets  of  London.  A  pig  is 
"elu^ish,  obstinate,  opinionate,  not  very  social ;  has 
DO  desire  of  seeing  for^gn  parts.  Think  of  him  in  a 
multitude,  forced  to  travel,  and  wondering  what  the 
devil  it  is  that  drives  him  I  Judge  by  this  of  the  talent 
of  his  drover  I"  The  Smithfield  drovers,  however,  had 
much  more  to  do  with  cattle  and  sheep  than  with  pigs. 
The  licensed  drovers  were  about  a  thousand  in  number; 
there  were  about  a  hundred  '  master  drovers,'  who  took 
the  oontracts,  attended  the  market,  and  hired  the  men. 

The  cattle  saleemaa  is  a  remarkable  exemplar  of  a 
class  which  becomes  important  in  all  great  commeraol 
*  The  ComptnioD. 
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citie«, — the  daas  of  brokers  or  faotorawbo  act  as  me- 
dia between  buyers  and  sellers.  In  so  far  as  concerned 
old  Smithfield,  the  graider  or  cattle-owner  had  no  need 
to  enter  the  place  at  all ;  he  consigned  his  stock  to  the 
hands  of  a  particular  salesman,  with  a  full  confidence 
that  the  latter  wonld  obtun  the  highest  markel^ 
price,  and  that  the  proceeds  woald  be  scrupulously 
accounted  for.  As  soon  as  the  drovers,  early  on  mar- 
ket mornings,  had  arranged  the  animals  in  Smithfield, 
the  salesmen  examined  the  stock,  ascertuned  the  total 
number  likely  to  be  exposed  for  sale  on  that  morning, 
and  formed  a  judgment  on  all  the  circumstances  which 
determined  prices  at  that  particular  time.  Each  sales- 
man personally  knew  the  butcher  who  would  give  » 
good  price  for  the  best  aoimak;  and  also  those  who 
sought  rather  to  make  *  bai^uns ; '  and  it  hence  fol- 
lowed that  by  the  time  the  butchers  bad  arrived,  the 
salesman  hod  formed  his  plans  for  the  day.  His  en- 
deavour was,  on  the  one  hand,  not  to  sell  at  too  low  a 
price ;  and  on  the  other,  not  to  stagnate  the  market  by 
holding  out  for  too  much.  For  all  this  trouble  he  re> 
ceived  no  more  than  about  half-a-crown  per  head  from 
the  seller  for  cattle,  and  a  proportionate  sum  for  smaller 
animals.  The  butcher  purchased  from  the  salesman 
without  knowing  aught  of  the  grazier  or  dealer  to  wbtna 
the  animals  actually  belonged ;  he  paid  tlie  purchase- 
money  to  the  salesman,  who  remitted  it  to  the  graaer 
through  the  medium  of  one  of  the  Smithfield  bankers. 
There  were  about  six  hundred  of  these  salesmen  at 
Smithfield,  about  half  of  whom  gave  their  'directory' 
business- addresses  at  one  or  other  of  seven  or  eight 
banking  bouses  in  Smithfield. 
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The  bankers  just  adverted  to  were  intimately  con- 
nected with  the  Smithfield  system.  When  the  sales* 
mao  had  recaved  from  the  grazieis  an  account  of  the 
animals  consigned  to  his  care,  he  commnnicated  to  one 
of  the  bankers  the  partioulan  respecting  names,  num- 
ber, &C.,  in  order  that  the  banker  might  be  ready  to 
make  out  the  accounts  between  buyers  and  sellers. 
When  a  sale  was  effected  the  buyer  paid  the  price  to 
the  banker,  aud  die  salesman  was  responsible  to  the 
grauer  or  country  dealer  for  the  due  fulfilment  of  the 
variouH  transactions.  The  banker  usually  (barged  about 
6^.  per  head  of  cattle,  and  }ff.  per  head  of  sheep,  as  com- 
mifidon  for  his  trouble.  One  of  the  bankers  has  been 
known  to  take  40,000i.  in  respect  of  the  liTe-stock  sold 
in  a  single  morning. 

During  the  palmy  days  of  old  Smithfield,  when 
steamers  and  rulways  contributed  little  towards  the 
sapply,  the  great  northern  road  was  the  main  artery  of 
arrival ;  and  the  lairs  at  Islington  formed  a  temporary 
resting  place  for  the  aiumals.  The  great  stream  that 
passed  through  St  John's  street  during  the  night  was 
amazing,  comprising  thouaanda,  or  it  might  be  tens  of 
thousands,  of  fine  well-fattened  animals.  But  the  old 
scenes  are  gone ;  the  nul  and  the  paddle  interfered  with 
them ;  and  the  curtun  dropped  when  the  market  was 
wholly  removed. 

Before  the  era  of  railways,  fanners  living  at  a  dis- 
tance of  fifteen  to  thirty  miles  from  London  were 
accustomed  to  send  their  fatted  calves  to  Smithfield  by 
a  salesman,  who  kept  horses  and  covered  spring  vans 
for  the  purpose.     Each  salesman  had  a  tract  of  country 
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which  he  frequented,  and  in  which  he  was  well  known. 
His  van  called  twice  a  week  at  the  farm-hoaeee  on  his 
route  to  market,  to  take  up  the  fatted  stock.  On  the 
next  day  he  sold  the  stock  at  Smithfield  early  in  the 
morning ;  and  in  the  evening  he  repassed  homeward, 
leaving  the  proceeds  of  the  respective  sales  at  the  farms 
of  hia  employers,  enclosed  in  a  printed  market  bill,  with 
the  name  nf  the  purchaser,  and  the  amount  as  stated  by 
the  clerk  of  the  market.  The  commission  for  the  sales- 
man's purchases  depended  in  part  on  the  distance  and 
in  part  on  the  value  of  the  animal 

What  vast  numbers  for  such  a  small  area  I  Even  with 
the  utmost  enlai^ment  of  Smithfield,  the  number  of 
animals  that  could  be  accommodated  at  one  time  was 
not  more  than  4000  cattle  and  25,000  sheep.  When, 
therefore,  five,  aix,  or  seven  thousand  cattle  were 
present,  the  crashing  and  crowding  were  amply  ac- 
counted for.  l%ere  were  rails  for  less  than  3000  oxen ; 
the  rest  had  to  stand  in  rings,  wherever  they  could. 
There  were  also  pens  for  about  1000  pigs  and  500 
calves.  For  this  limited  space,  certiuu  tolls  were 
charged  —  a  shilling  for  a  permanent  pen ;  tenpence  for 
a  hurdle  pen ;  one  penny  for  a  '  tye '  of  beasts  or  calves ; 
twopence  for  a  sale  of  a  score  of  sheep ;  fbnrpence  for  a 
sale  of  a  score  of  pigs ;  twenty-pence  for  a  sale  of  a 
score  of  cattle  ;  and  a  few  others.  There  was  a  collec- 
tor of  these  does,  who,  on  the  Sunday  and  Thnrsday 
afternoons,  received  notices  from  the  salesmen  of  the 
amount  of  space  required,  and  on  Monday  and  Friday 
received  the  dues. 

How  many  fat  *  beeves '  and  good  '  muttons '  are 
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DOW  eaten  yearly  in  the  huge  metropolis  P  Until  re- 
cent years,  much  doubt  surrouncted  the  Bolution  of  this 
question  ;  and  even  now,  all  that  we  really  know  on  the 
subject  relates  to  the  number  of  animals  exhibited  and 
sold  at  Smitbfield.  Stowe  states  that  the  cattle  and 
sheep  sold  at  Smitbfield  in  1698  were  about  610,000 ; 
MutUnd  gives  the  nninber,  for  172fi,  at  630,000  — a 
very  small  increase,  supposing  both  estitnatea  to  be 
correct.  About  a  centuiy  ago  the  niunbers  were 
guessed  to  be  about  660,000,  Forty  years  ago  the 
cattle  reached  an  annual  average  of  140,000,  and  the 
sheep  about  1,000,000;  irrespective  of  calves  and  pigs, 
which  may  perhaps  have  amounted  to  16,000  and 
220,000.  In  later  years  the  increase,  although  observ- 
able, was  much  less  rapid  than  the  increase  of  metn>> 
politan  population.  This  might  lead  to  lulse  conclu- 
sions, were  we  not  to  bear  steadily  in  mmd  a  &ct  (to  be 
more  fully  treated  in  a  later  page),  that  there  has  been 
a  rapid  increase  in  the  transmission  of  country-killed 
meat  to  Ijondon. 

At  a  lime  when  the  population  of  Loudon  was  some- 
what under  2,000,000,  but  when  —  on  account  of  pur- 
chasea  made  by  butchers  living  eight  or  ten  miles  from 
Smitbfield  —  it  was  computed  that  at  least  2,000.000 
derived  their  butchers'  meat  from  the  metropolitan 
markets,  the  following  calcolation  was  made,  as  being 
approximately  applicable  to  the  year  1839.  The  sales 
at  Smithfield  in  that  year  were  180,780  cattle,  1,360,250 
sheep  and  lambs,  254,672  pigs,  and  22,500  calves.  It 
was  assumed  that  the  cattle,  one  with  another,  weighed 
640  lbs.  each,  the  sheep  and  lambs  96  lbs.,  the  pigs  96  lbs.. 
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and  the  calres  140  Ibe.  This  auppoaition  would  ^ve, 
for  the  entire  supply,  116  million  lbs.  of  beef,  130  tnillion 
lbs.  of  mutton  and  lamb,  24  million  lbs.  of  pork,  and  'i 
million  Iba.  of  veal.  Equally  divided  among  the  two 
million  coneumere,  this  would  supply  136  lbs.  each  per 
annum.  But  there  are  two  defecte  in  this  estimate,  in 
opposite  directions  —  even  if  the  weight  of  the  animals 
be  rightly  averaged :  on  the  one  hand,  the  total  weights 
given  above  are  those  of  the  living  animal,  with  ofial  ia- 
cluded;  white,  on  the  other  hand,  the  country-killed 
meat  brought  to  London  le  not  included. 

The  total  numbers  of  cattle  and  sheep  sold  at  Smith- 
field  during  the  last  thirteen  years,  according  to  the 
official  returns  of  the  olerk  of  the  market,  were  as 
follow :  — 


i,S4aooo 

1,563,980 
1,965.330 


A  few  comments  are  suggested  by  this  table.  In 
the  first  place,  these  are  the  numbers  actually  sold :  the 
numbers  exhibited  are  greater;  for  it  never  happens 
that  the  whole  supply  is  carried  off  on  the  same  day. 
In  the  second  place,  while  the  sale  of  cattle  has  steadily 
increased,  that  of  sheep  has  remcuned  almost  stationary : 
nay,  if  we  were  to  refer  back  a  quarter  of  a  century,  we 
should  find  that  nearly  as  many  sheep  were  sold  at 
Smithfield  in  1S26  and  1829  as  in  1853  and  1854. 
This  peculiarity  is  doubtless  attributable  to  the  fact  that 


1843 

1T5.843 

1,438,960 

1843 

175,333 

1,571,760 

184,534 

1,609,130 

1845 

192,890 

1,441,980 

IS46 

199,558 

1,457,330 

1B4T 

323,101 

1,441,190 

1848 

330,193 

1,34.^,770 

Vewt 

1849 

233,560  - 

1850 

326.738  - 

1851 

240.699  - 

18S2 

358,943  - 

1853 

376,888  - 

1854 

263,003  • 
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an  increased  snpply  of  mutton  is  country-killed,  and 
does  not  reach  Smitbfield ;  while  the  increased  supply 
of  beef  is  in  the  form  of  live  cattle  imported  from  abroad, 
and  mainly  sold  at  Smitbfield.  Spread  equally  over 
the  whole  period  of  thirteen  years,  the  numbers  give^ 
220,059  cattle,  and  1,499,068  sheep  sold  at  Smithfield 
BDnually;  or  4232  cattle,  and  28,628  sheep  weekly. 
Twenty  years  ago,  the  eheep  were  eightfold  the  number 
of  cattle ;  now  they  are  less  than  seTfinfold. 

Ad  interesting  Report  was  made  in  1850  before  a 
Committee  of  the  House  of  Commons,  conceming  the 
exact  modes  in  which  the  supplies  of  live-etock  reached 
Smithfield.  It  is  valuable  in  so  far  as  it  measures  the 
pr<^rcsB  made,  up  to  that  time,  in  opening  new  sonrcea 
of  supply  and  new  means  of  conveyance.  The  four 
principal  kinds  of  live-stock,  and  the  ten  routes  of 
arrival,  were  thus  given  for  the  year  1849:  — 


Lond.  and  N.  W.  Ry. 

CO. 

Shop. 

V\f. 

Cdm. 

SS,545 

285,016 

9,791 

4,607 

EMlem  CoontiM 

87,391 

875.336 

1D,GG1 

4,113 

Great  WcBtern    - 

7,8S0 

153,146 

834 

3.837 

SoDth  Weatera   - 

4,!47 

I30,0«B 

7,filO 

4.467 

Brighton     -        -        - 

5S8 

18.59! 

63 

333 

South  Eaileni 

541 

1U3! 

186 

B;  iM  fh>m  North      • 

31,841 

6,911 

4,375 

561 

„     from  Ireland    - 

2,579 

5,068 

8,160 

„     from  Coniiopnt 

33,S35 

185.869 

1,949 

11.318 

B,  Road     -        -        . 

Totd.   -        -        - 

3S,336 

533,992 

10,000 

50,000 

323,443 

1.534,628 

63,393 

79,586 

This  gives  a  total  of  1,900,604,  of  which  rather  more 
than  half  arrived  by  nulway. 

Now  comes  another  year.tn  which  the  Great  Northern 
railway  enters  the  list     According  to  a  tabular  Btate- 
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ment  quoted  by  the  '  Quarterly  Review**,  the  foUoning 
were  the  numbers  of  live-Btock  brought  to  Jjondon  in 
1853,  by  Beven  railway  companies,  by  three  routes  of 
steam-boat  coDreyaoce,  and  by  road.  We  will  first  gire 
the  nulway  entries :  — 


EMtera  CoDDtiM 

C-.... 

Sh»F. 

Fill. 

C^.-. 

81,T4t 

277.735 

23,427 

3.492 

LonA  and  N.  Wwten. 

70,435 

848,445 

84.287 

5,113 

6,813 

104,607 

2.909 

2,320 

120,333 

8,973 

563 

South  Wettern    - 

4,885 

100,960 

SI6 

1.781 

South  EuUnt      -        - 

875 

SS.SSO 

142 

lit 

Brighton    -        -        - 
ToWb    -        •        - 

863 

13.690 

54 

117 

:sl,254 

927,090 

60,308 

13,500 

Next  we  take  the  sea  and  road  tra£5c  : 


Bt  MS  from  North  - 
„  from  Ireland  • 
„     fhnn  Coniinent 

Byroad      -        -        - 

Totals  - 

CatUa. 

«.«p. 

Pl£.. 

C^.-. 

14,662 
a,311 

55,065 
69,096 

11,141 

3,472 

229,918 

462,172 

3,672 
6,476 
10.131 

48.265 

421 

25,720 
62.114 

141,134 

706,703 

67,544 

88,276 

Thus  the  grand  total  increased  from  about  1,900,000 
in  1849  to  2,200,000  in  1853.  Some  of  the  numbere 
do  not  quite  accord  with  those  in  the  Smithfield  return, 
owing  perhaps  to  a  confu^on  between  the  'arrivals' 
and  the  '  sales.' 

Of  all  the  market  days  in  the  year,  there  has  been 
nothing  to  compare  with  the  'Great  Day '  at  Smithfield, 
the  day  in  each  aucccssive  December  when  the  live- 
stock for  the  Christmas  dinners  was  mainly  purchased. 
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Wbat  a  day  was  thb  I  Take,  as  an  exemplar  of  the 
whole,  the  last  '  Great  Day  *  old  Smithfield  was 
destined  to  witneaa,  in  December  1854.  On  that  day 
30,000  of  the  finest  animals  in  the  world  were  concen- 
trated within  an  area  of  four  or  five  acres.  They  had 
been  pouring  in  from  ten  o'clock  on  tlie  Sunday 
evening,  insomuch  that  by  daylight  on  the  Monday 
Ihey  presented  one  dense  animated  mass,  an  imitated 
sea  of  brute  life.  All  around  the  market,  the  animals 
encroached  on  space  rightfully  belonging  to  shop- 
keeping  traffic;  Gilt«pur  street,  Duke  street.  Long 
lane,  St  John's  street,  King  street,  Hosier  Inne  — 
all  were  invaded ;  for  the  caldron  of  steaming  animal- 
ism overBowed  from  very  fulness.  In  one  place  was  a 
group  of  brown-coated  Devons ;  in  a  second  a  group  of 
bulky  Herefords ;  here  and  there  were  the  favourite 
short-horns;  a  black  mass  of  Scotch  cattle  diversified 
the  picture  in  one  spot,  a  cargo  of  Holsteiners  in 
another,  and  a  smaU  number  of  rugged-coated  mon- 
strouslyhomed  Spanish  cattle  in  a  third:  the  sheep 
—  wedged  up  in  dense  masses  in  pens  wholly  beyond 
the  reach  of  water  —  bleated  away  their  wretched 
hours  in  the  north-east  comer  of  the  market  ;  while 
ihe  pigs  squeaked  lustily  in  the  north-west.  Here, 
at  one  place,  was  an  ox  towering  over  all  the  rest,  and 
having  the  reputation  of  weighing  300  stones ;  and  there, 
at  another  spot,  was  a  pig  of  40  score  —  a  weight 
nt  least  equal  to  that  of  an  average  Smithfield  ox. 
The  salesmen,  drovers,  and  butchers,  many  of  them 
booted  to  the  thighs,  dashed  in  amongst  the  dense 
masses,  and  —  afier  incredible  difficulUee  —  separated 
ihe  animals  sufficiently  to  enable  the  butchers  to  inspect 
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them  before  purchasing.  Thus  engaged,  it  eeemed  to 
others  scarcely  conceivable  that  those  men  could  escape 
injuries  from  horns  and  hoofs ;  especially  when  the 
conglomerated  heap  was  disturbed  hy  another  drove 
passing  across  or  into  or  out  of  the  market  It  was  a 
Bad  sight  to  witness  how  the  snimale  were  beaten  and 
goaded,  in  the  almost  impossible  attempt  to  make  them 
move  into  the  right  places  at  the  right  time :  the 
heart  sickened  at  it.  Yet  any  charge  of  cruelty  agunst 
the  buyers  and  sellers,  the  salesmen  and  drovers,  would 
have  been  unjust;  for  they  had  work  to  do,  with  in- 
sufficient room  to  do  it  in.  ^he  '  Great  Day '  at  old 
SmithGeld  was  a  sight  worth  seeing  once ;  but  it  is  well 
that  the  sceoe  is  closed  for  ever. 

The  great  market  day,  in  each  of  the  seven  years 
1849  — 1855,  displayed  the  following  results  —  in  the 
numbers  of  cattle,  sheep,  calves,  and  pigs  exhibited ; 
and  the  average  prices  of  beef,  mutton,  veal,  and  pork, 
at  per  atone  of  61bs. :  — 

MoDd*;,  December  17.  1849. 


Beef     ■ 
Mutton 

VmI     - 
Pork     . 

.  3*. 

■  31. 

6rf.  to4*.    G<t        BeaSU    - 
%d.      4>.    U.       Sheep    - 
Od.      U.    Od.       Cakei  • 
id.       i,.    Oi       Pig«      -        - 

MoDday,  December  16.  1850. 

-  S,738 

-  34,000 

I8U 
230 

Beet      . 
Multoo 
Veal 
Pork     . 

■  a.. 

Si. 

-  a*. 

■  38. 

6dto4<.    Od:       Beuta   -        - 
Od      4*.    id.       Sheep    - 
Sd.     3#.    6d.      Cal»e»  -       • 
Od.      it.  lOrf.       Piga      - 

Manila;,  December  IS.  1851. 

-  6.7ao 

-  26,800 

aoo 

300 

Beef 
MaitOD  . 
Veal 
I'ork 

■  a.. 

-  31. 

-  ii. 

-  3«. 

6d.  (0  4>.    Od:       Beasu  - 
4i      it.    Ad.       Sheep    •        - 
Od      4..    Od.       C«l»e«  •        - 
Oct      3..    id.       Piga      - 

-  6,123 

-  23,284 

260 
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Monday,  December  13.  1853. 

Beef     -  it.  lOd.  toit.    4d.   I   BeaiU   - 
Mulloa  •  3i.      81       45.    6^.        Sheep    ■ 

V«al     •  it.  \od.      4».   2d.  I  Calve*  - 
Folk     •  at.    6d,       St.lOd.   {   Pig*      ■ 

Monday,  December  IS.  1853. 


Beef     . 
Mutton 
Veal      . 
Pork     ■ 

.  Si. 

-  3*. 
.  3*. 

-  3». 

4d;ioS*.   od      Bea«ta  -       - 
lod     5..    fti      Sheep   -       - 
iOd.      4t.  \0d.       Calvei  - 

6d       4*.    8<t        Pig*       -         - 

Monday,  December  11.  ieS4. 

.      7,037 

-     S5,«3a 

360 

Beef     ■ 
Mutton- 
Veal     - 
Pork     . 

'  4*. 

.  4»! 

'  3t. 

Od-taSt.    4d.       BeaM*  - 
Sd.      S,.    4rf.       Sheep    -        - 
6*       5*.    8d.        CalTCi  - 
id.      tt.    ad.       Pig*      - 

Monday,  December  17.  1855. 

-  6,180 

-  32,833 

106 
333 

Beef     . 
Mutton. 
Veal     . 
Pork 

■  4t. 
.  41. 

■  4t. 

■  3». 

tW.  to5».    ed       BeaMi   - 
Od      S>.    Sd       Sheep    - 
4d      5«.    4d      Calve*  - 
lOd      4a.  lOd       Piga      - 

-  6,677 

-  33,870 

103 

480 

The  above  were  the  Dumbera  exhibited,  being  rather 
in  excess  of  the  numbers  sold.  The  total,  it  will  be 
seeo,  was  generally  about  30,000  ou  each  of  the  above 
days. 

Striking  is  the  aspect  in  which  our  London  supply 
presents  itself  to  view  when  we  consider  the  question 
—  how  many  animals  are  alive  and  growing  at  once, 
destined  for  the  London  cattle  market?  It  is  sup- 
posed tliat,  taking  the  average  ages  of  bullocks  and 
sheep  when  brought  to  market  at  four  years  and  two 
years  respectively,  the  numbers  cannot  be  far  short 
of  1,000,000  bullocks  and  4,000,000  sheep,  thus 
marked  out  for  metropolitan  dinuer-tables.  Some  are 
on  the  wild  moors  of  northem  Scothind ;  some  arc  on 
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their  way  to  the  tryeta  at  Falkirk  and  Galloway ;  some 
are  under  the  charge  of  railway  companiee,  for  trans- 
port to  the  richer  soil  of  Suffolk  and  Norfolk ;  some 
are  fattening  in  those  two  counties,  or  in  the  midland 
dietricte ;  some  may  be  growing  in  Flanders,  Holland, 
or  Holatein,  and  some  in  Ireland ;  the  short-woolled 
sheep  may  be  luxuriating  on  the  Downs  of  Sussex ;  the 
loog-woolled  may  be  grazing  in  Leicestershire ;  some 
are  suckling,  and  sonie  are  fatteoiog.  There  are  twice 
as  many  oxen  and  sheep  always  existing,  destined  for 
London  consumption,  as  there  are  human  beings  in 
London  — five  millions  for  two  millions  and  a  half. 

Not  less  curious  are  the  estimates  concerning  the 
amount  of  money  spent  for  meat  in  London  —  curious 
H8  illustrating  the  discrejiancies  in  opinion  on  a  subject 
not  yet  ausceptible  of  exact  determination.  Mr.  Hicks, 
when  examined  by  a  Committee  of  the  House  of  Com- 
mons in  1848,  estimated  the  Smithfield  selling  price 
of  cattle  to  average  18il  lOf.  per  head,  sheep  1/.  18j., 
calves  3L  16*.,  and  pigs  ]/.  10<.  Mr.  Giblett,  in  evi- 
dence before  a  Commission  in  1649,  gave  the  probable 
average  prices  at  16L  for  cattle,  IL  15«.  for  sheep,  4/. 
for  calves,  and  2/.  for  pigs.  Taking  the  numbers  sold 
in  the  respective  years,  the  total  proceeds  at  Smithfield 
amounted  to  7,2fi  1,375/.  on  Mr.  Uicks' estimate,  and 
6,182,800/.  on  that  of  Mr.  Giblett.  Tbe  Commis- 
sioners themselves  —  probably  not  wishing  to  be  posi- 
tive when  '  doctors  dist^ree  *  —  assumed  medium 
prices*  which  gave  a  total  value  of  about  6,600,000/. 
Mr.  M'Cullocfa  takes  the  number  of  live-stock  sold  nt 
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Smith6eld  iq  1S52,  guesaea  at  their  probable  average 
grosa  weight  when  alive,  deducta  the  amount  of  <  ofTal ' 
that  results  from  slaughtering,  and  finds  the  quantity 
of  butchers'  meat  to  be  about  300,000,000  lbs.  This, 
at  6d.  per  lb.,  would  bring  7,400,000i.;  and  at  Bd., 
about  9,900,000^ ;  be  offers  no  opinion  as  to  the 
average  price.  Mr.  M'Culloch  thinka  that  the  coun- 
try-killed meat,  the  edible  ofl^,  the  sucking  pigs,  and 
the  sucking  calves,  may  about  equal  in  value  the  meat 
sold  at  Smithfield  for  victualling  ships  and  for  country 
supply :  if  so,  the  Smithfield  salea  will  about  corre- 
spond with  the  liOndon  conaumption.  We  shflU  see, 
in  a  future  page,  that  the  dealers  in  country-killed 
meat  estimate  at  a  higher  standard  the  value  of  the 
commodity  wherein  they  deal. 

Kvery  newspaper  reader  may  aee  that  there  is  a 
technical  daasification  of  live-atock  at  market,  accord- 
ing to  the  pricea  and  qualities.  The  cattle  are  'in- 
ferior beasts,' '  second  class,'  '  third  clasa '  (large  prime), 
and  'fourth  class'  (Scots);  the  sheep  are  'inferior 
sheep,'  *  second  class,* '  third  class '  (long-wooled),  and 
*  fourth  clans'  (South  Downs);  the  lambs  occupy  a 
place  by  themselves;  the  calves  ore  separated  into 
'coarse'  and  'small  prime;'  and  the  pigs  into  'lai^e 
h<^ '  and  '  small  neat  porkers.'  These  are  sold  at 
per  stone  of  8  lbs.  We  find,  in  a  series  of  years, 
every  degree  of  price  from  half-a-crown  to  six  shil- 
lings per  stone, — the  average  being  about  3<.  6d.  for 
fur  medium  beef,  and  St.  \0d.  for  mutton  of  analogous 
quality.  The  clerk  of  the  market  adopts  a  simpler 
claaaiGcatiun ;  he  contents  himself  with  two  qualities. 
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'inferior,'  and  'first.'    Thus,  for  October  5th,  1855, 
his  list  stood  thus :  — 

Infnlat.  Pint  Quilllr. 

Beef              .    3r.    SiLwU.  6d.  U,  ad-toU.  \0d. 

MattDD          •    it.     ad.      i$.  Bd.  U.  lad.      5a.    Od. 

Vent              -    4*.    Od.      ti.  \0d.  Si.  Od.      St.    Sd. 

Pork              .    41.    Sd      *M.  6d.  4*.  lOdL      St.    Od. 

These  prices,  of  course,  apply  to  b  dear  year. 

A  rough  idea  may  be  formed  of  the  average  prices 
of  meat  in  liondon  Irom  the  official  records  kept  in 
cert^n  of  the  government  establishments,  and  occa- 
sionally published.  The  prices  ptud  by  the  Board  of 
Ordnance,  in  1850-1-2-3,  for  meat  intended  for  mili- 
tary rations,  were  much  lower  than  many  persons 
would  have  supposed ;  they  averaged,  for  the  whole  of 
England  and  Wales,  3^(f.  in  1850,  3^.  in  1851,  4d, 
in  1852,  and  4|(/.  in  1853.  The  meat  comprised 
chiefly  beef  and  pork.  At  Greenwich  Hospital,  the 
whole  of  the  meat  provided  for  seven  years'  consump- 
tion (1845  to  1851)  cost  4|(f.  per  lb.  od  an  average. 

The  share  of  meat  that  comes  to  every  average 
iDdtvidual  in  London  throughout  the  year  depends,  of 
course,  on  the  circumstances  before  adverted  to — the 
number  of  animals  killed,  the  average  weight  of  the 
animals,  and  the  quantity  of  country-killed  meat 
brought  to  Loudon.  It  has  been  calculated  that,  if 
the  cattle  were  as  small  as  many  writers  at  the  time 
stated,  the  London  consumption  of  meat  in  1750  could 
not  have  exceeded  70  lbs.  pet  head  per  annum.  An 
estimate,  for  1640,  brings  the  average  so  high  as 
153  lbs.  per  faeadj  but  this  depends  upon  an  average 
weight  of  800  lbs.  for  all  the  cattle  sold  in  Smithfield. 
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Mr.  M'Culloch  sets  it  down  at  about  122  lbs.  m  recent 
years,  and  Mr.  Mayhew  at  140  lbs.  The  cODsumption 
in  the  great  towns  of  England,  taken  one  with  another, 
is  set  down  at  about  100  lbs.  per  head  per  annum. 
All  this  ia  very  instructive)  as  showing  the  difiGculties 
that  surround  any  attempts  to  arrive  at  exact  results 
concerning  the  consumption  of  Food  in  the  metropolis. 

It  will  have  been  noticed  that  most  of  the  fore- 
going descriptions  and  statements  relating  to  Shite- 
FiBi.D  are  written  in  the  past  tense.  This  was  design- 
edly done.  The  Smitfafield  system  was  one  united 
whole,  complete  in  itself.  The  paved  area,  tiie  bars 
and  pens,  the  mud  and  filth,  the  drovers,  the  doge,  the 
salesmen,  the  butchers,  the  bankers,  the  publicans,  the 
oaths,  the  blows,  the  noise,  the  confusion  —  all  formed 
part  and  parcel  of  one  complexus.  It  b  dead;  but 
the  better  parts  of  its  composition  have  been  resus- 
citated, to  render  better  service  at  a  better  spot ; — of 
the  rest,  when  Smithfield  ^ed,  the  eysteni  died  also. 

Great  has  been  the  struggle  to  bring  about  this 
change.  We  have  shown  how,  in  ^e  last  century,  in- 
dignant words  were  uttered  against  a  spot  so  dis- 
oreditable  to  the  largest  city  in  the  world.  The  pre- 
sent century  has  exhibited  an  almost  continuous  pro- 
test ogunst  it.  The  Corporation,  influenced  by  loud 
public  complaints,  formed  a  project  in  1802  for  re- 
moving the  market  to  some  other  locality, — still  retun- 
iog  the  control  over  it  and  property  in  it,  as  before. 
They  chose  a  field  near  Sadlers'  Wells  theatre.  But 
—  mark   the   result!       Bartholomew's    hos[iital    had 
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an  interest  in  the  then  existing  market;  so  had  the 
Butchers'  company ;  so  bad  the  Rugby  charity ;  bo  had 
the  Foundling  hospital;  eo  had  the  Highgate  Roads 
trust;  80  had  the  salesmen;  so  bad  the  publicans  and 
other  inhabitants  around  Smithfield ;  and  the  united 
strength  of  all  these  component  forces  was  sufficient 
to  defeat  the  attempt  Another  plan  was  formed  in 
1810;  another  site  selected ;  another  opposition  oi^;an- 
ised ;  and  another  defeat  sustained.  The  City  autho- 
rities have  not  been  so  remiss  as  some  persons  imagine ; 
for  they  have  obUuned  six  or  eight  Acts  for  enlarging 
and  better  managing  Smithfield  market,  and  proposed 
three  or  four  phms  for  removing  the  market  to  a  more 
fitting  locality  —  always  insisting,  however,  that  the 
market  should  not  he  far  distant,  and  that  the  corpo- 
rate control  over  it  should  not  he  disturbed. 

In  more  recent  years>  Parliamentary  Committees  and 
Boyal  Commifiuous  entered  into  minute  inquiries  re- 
specting the  state  of  Smithfield,  and  the  best  mode  of 
substituting  some  other  locality.  The  strangest  con- 
trariety was  exhibited  by  the  witnesses  examined. 
Some  contended  that  Smithfield  was  healthy,  others 
that  it  was  a  hotbed  of  insalubrity ;  some  thought  a 
central  market  best,  others  advocated  a  suburban  mar- 
ket; some  urged  that  one  market  would  be  better  than 
two,  others  deemed  two  to  be  better  than  one.  The 
City  authorities  themselves  brought  forward  a  project 
in  1849,  for  a  new  Smithfield  market  on  a  large  scale 
— comprLsing  a  cattle  market,  a  dead-meat  market,  and 
abattoirs,  on  a  site  westward  of  Smithfield.  The  outlay 
would  have  been  enormous,  iind  the  achcmc  fell  to  the 
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ground.  A  Coinmittee  of  the  House  of  CommoDs  in 
1648  made  certaio  recommeDdatioDB  respecting  a  new 
market,  and  suggested  the  appointment  of  a  Coramiamoa 
to  put  them  In  force.  The  government  assented,  and 
appointed  Mr.  (now  SirG-.)  Cornewall  Lewis,  Sir  James 
Duke,  Colonel  Vemey,  Mr.  Miles,  Professor  Owen, 
and  one  or  two  other  gentlemen,  as  Commissioners. 
They  examined  nomeroas  witnesses,  published  a  volu- 
minous report,  and  made  such  recommendations  as  led 
to  the  Act  of  1851. 

A  curious  episode  here  calls  for  notice,  in  the  history 
of  our  market-improvements. 

It  was  just  about  twenty  years  ago  that  a  Bill,  for 
authorising  the  construction  of  a  cattle  market  at 
Lower  Isliagtoo,  projected  by  a  Mr.  Perkina,  was 
brought  into  Parliament.  The  Bill  met  with  fierce 
opposition  from  the  Corporation  and  others;  and  it 
is  curious  to  look  back  at  the  nature  of  some  of 
the  weapons  employed  by  the  belligerent  forces.  The 
periodical  publications  took  opposite  sides  in  the  mat- 
ter. The  'Farmer's  Magasdne,'  an  anti-Smitbfield 
authority,  sought  to  throw  a  Utile  sarcasm  at  the 
oppooeots  of  the  Bill,  in  the  form  of  a  hypothetical 
resolution  passed  by  the  worshipful  company  of 
Butchers — decUring,  among  other  things,  that  if  the 
Islmgton  market  were  formed,  "  the  citizens  will  be 
deprived  of  the  wholesome  excitement  occasioned 
by  the  sight  of  half-strangled  oxen  dying  of  thirst,' 
the  bellowing  of  bullocks,  and  yelling  of  drovers ;  the 
salubrious  smells  arising  from  the  City  cellar-hole 
slaughter-dens;  and  many  other  deli^^hts  which  the 
said   citizens   liave   hitherto    enjoyed   in   full   swing." 
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When  earcasm  and  argument  had  done  their  work,  on 
the  one  side  and  the  other,  the  Act  was  finally  passed 
and  received  the  royat  assent  in  1835*;  and  a  earn  of 
100,000i.  was  speedily  laid  ont  in  forming  the  market. 
Wells  were  dog ;  pipes  were  laid  for  the  conveyance 
of  water  to  every  requisite  spot ;  a  lofty  houndary- 
wall  was  erected ;  nearly  half  a  mile  of  slated  sheds 
were  built,  and  separated  into  compartments;  open- 
«r  lairs  were  formed,  bounded  by  oak  palings;  pens 
were  constructed  for  40,000  sheep ;  separate  pens  were 
formed  in  a  distinct  compartment  for  500  calves  and 
1000  pigs;  e£Bcient  accommodatioQ  was  provided  for 
7000  cattle ;  offices  for  clerks  and  salesmen  were  built ; 
plans  were  laid  for  abattoirs,  in  which  the  animals 
might  be  slaughtered  instead  of  being  driven  through 
the  streets  of  London  to  the  existing  slaughter-houses ; 
a  market  tavern  was  built,  provided  with  stables  and 
sheds;  and  arrangements  were  made  for  building  a 
row  of  shops,  for  the  supply  of  various  commodities 
incident  to  the  wants  of  the  market-people.  The 
area  of  the  market,  four  times  as  large  as  that  of 
Smithfield,  seemed  alone  to  claim  for  it  a  large  mea- 
sure of  support,  as  affording  the  means  for  treating 
the  animals  much  more  comfortably  and  humanely. 
The  new  market  opened  in  March  1836,  nnder  appa- 
rently favourable  auspices;  hut  the  adherents  of  the 
old  system  muntained  so  fierce  an  oppoution,  as  to 
deter  the  country  graziers  from  sending  their  live- 
stock to  Islington.  After  a  struggling  existence  of 
seven  months,  the  new  market  died,  and  the  property 
•  SAeWilL  4.  c.  lit. 
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became  altnoat  valueless.  In  the  course  of  a  few 
years,  a  mass  of  houses  will  alone  mark  the  spot  once 
occupied  by  the  abortive  Islington  cattle  market. 

A  very  necessary  stage  in  the  proceedings  connected 
with  the  supply  of  meat  is  one  osnally  shunned  by 
those  for  whom  the  meat  is  intended,  as  a  subject 
unpleasant  and  unmgfatly.  This  is  the  slaughtering 
of  the  animals.  The  vegetarian  points  to  this  spectacle 
as  one  of  the  grounds  of  bis  creed,  one  of  the  justifi- 
oatioDB  of  his  practice,  one  of  the  proofs  of  his  moral 
superiority  over  the  meat-eater.  liondon  will  have 
reason  to  welcome  the  change  from  shambles  to  abat- 
toirs, whenever  it  arrives.  Considering  that  the  mar- 
kets of  London  have  in  past  ages  been  so  dispersed, 
small,  ill-planned,  and  ill-oi^nised,  there  is  no  reason 
to  believe  that  the  shambles  were  ever  better  than  at 
present  —  except  in  so  far  as  they  were  in  the  midst 
of  a  less  dense  population.  The  sovereigns  and  par- 
liaments of  former  days  were  not  insensible  to  the 
neces»ty  of  exerdsing  some  control  over  these  places. 
In  the  4th  of  Henry  VII.  a  statute  was  passed, 
which,  among  other  things,  enacts  that  "  Ko  butcher, 
nor  his  servant,  shall  flea  (flay)  no  manner  of  beast 
within  the  sud  house  called  the  Soalding-hoose  [this 
Scalding-house  has  been  mentioned  in  the  Historical 
Sketch],  or  within  the  wall  of  London."  Then,  after 
setting  forth  the  penalties  for  disobedience,  the  Act 
proceeds :  —  "  The  same  ordinance,  act,  and  law,  ex- 
tend and  be  observed  and  kept  in  every  laty,  borough, 
and  walled  town,  within  this  realm  of  England,  and  in 
the  town  of  Cambridge :  the  towns  of  Barwike  [Ber- 
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wick]  and  Carlisle  only  except  and  forepriaed."  It  is 
difiBcult  to  see  the  ground  for  tbis  last  carious  excep- 
tion ;  possibly  it  related  to  the  doubtful  authority  of 
the  English  law  over  two  towns  so  near  the  Scottish 
border. 

The  slaughtering  of  cattle  has  been  carried  on  for 
many  ages  in  the  neighbourhoods  of  Smithfield  and 
LeadenbalL  Concerning  Kewgate  and  Leadenhall 
markete,  Mr.  Fletcher  may  well  characterise  them  as 
places  disgraceful  to  any  lai^  city  at  the  present 
day.*  They  are  great  slaughtering  places  as  well  as 
markets,  in  which  the  cattle  are  killed  and  flayed  in 
dark,  confined,  and  filthy  cellars;  and  in  which  the 
poor  sheep  are  packed  closely  together  before  kitting, 
from  sheer  want  of  sufficient  space.  Sir  Gardner 
Wilkinson  tells  us  that,  when  in  Turkey  and  Monte- 
negro, he  "always  took  care  not  to  mention  to  a  Turk 
that  our  Smithfield  and  our  slaughter-houses  wero  in 
the  heart  of  London,  leet  he  should  think  we  took  a 
pleasure  in  tbis  disgusting  custom."  And  these  sinks 
of  garlMge  are  close  to  one  of  the  great  avenues  of 
London  traffic.  It  is  true  that  the  actual  slaughtering 
does  not  come  under  the  public  eye,  for  it  is  carried  on 
underground,  in  a  space  still  more  confined  than  that 
into  which  the  buuness  of  the  market  itself  is  com- 
pressed. Whitechapel  is  the  chief  place  where  the 
Hebrew  community  purchase  their  meat.  The  Jews 
retain  the  opinions  held  by  them  from  olden  times 
concemii^  the  killing  of  meat  for  the  table.  There 
are  some  kinds  of  animal  food,  eaten  by  Christians^ 
*  Sutittical  Society'!  JoDraa),  toL  x. 
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which  ore  avoided  by  Jews ;  there  is  great  scruple 
coQCcming  the  condition  of  the  animals  at  the  time  of 
being  slaughtered  i  and  there  must  be  certain  rules  fol- 
lowed in  the  operatioQ  itself.  The  slaugfatermaa  must 
himself  be  a  Jew;  he  is  appointed  by  the  Jewish 
ecclesiastical  authorities,  who  also  appoint  an  ez- 
aminer  to  inspect  the  meat  after  the  animals  ore  killed. 
If  found  defective  in  any  particular,  the  carcase  is  re- 
sold to  those  whose  religious  scruples  may  be  no  bar  in 
the  matter;  but  if  the  meat  be  approved,  a  leaden 
seal,  stamped  with  Hebrew  characters,  ta  affixed  to  it, 
and  the  meat  becomes  thenceforward  appropriated  to 
Jews  exdurirely.* 

The  slaughter-houses  are  indeed  most  unsightly 
places.  Situated  behind  the  shops  in  Whitechapeli  and 
under  the  shops  in  Newgate  market,  and  in  various 
obscure  localities  about  Smitbfield,  they  bring  scenes  of 
blood  into  the  midst  of  scenes  of  commerce,  death  into 
the  midst  of  life.  If  we  were  to  say  that  they  bring 
savagery  into  the  midst  of  dvilisation,  it  might  be  unjust 
to  those  concerned,  for  there  is  no  absolute  necessity 
that  a  slaughterman  should  have  less  of  the  '  milk  of 
human  kindness '  within  him  than  other  men ;  but  still 
the  daily  putting  to  death,  even  of  mere  oxen  and 
sheep,  comports  but  harshly  with  the  literary  labours  of 
Paternoster  fiow  and  the  ecclesiastical  sobriety  of  St. 

*  In  October,  I B5S,  &  remsTkable  inqairy  took  place  at  the  HuiBion 
Hoiue,  to  detennine  whether  the  Hebrew  mode  of  ilaagfatering  live- 
tlock  give*  more  pain  to  the  animaU  than  the  ordinaiy  mode ;  the 
inqnirj,  imtitnted  bj  the  Sooiety  for  the  Papyention  of  Cruelty  to 
AnimaU,  r««alt«d  in  adeciiioQ  that  there  itoocallfortbe  interference 
of  the  law  in  tlu  matteT. 
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Paul's  —  both  of  them  close  at  hand  to  Newgate 
market.  There  is  an  avenue  called  Rose  Street,  eaid 
to  possess  slaughter-cellars  under  nearly  all  the  houses. 
Most  of  the  oxen  are,  however,  slaughtered  somewhat 
beyond  the  limits  of  tiie  City.  The  slaughtermen  ob- 
tain threepence  per  head  for  the  blood  of  cattle  to  be 
used  in  various  manu&ctaring  processes ;  bc«des  some- 
thing more  for  the  tripe,  and  for  various  portions  of 
the  animals  which  meat-caters  care  little  to  hear  about 
The  Corporation  of  London  obtuned  control  over  the 
City  slaughter-houses  in  1848,  and  caused  them  to  be 
roistered ;  the  control  is  exercised  by  the  City  Com- 
missioners of  Sewers,  who  have  a  power  of  inspection, 
^e  elaaghter-honses  registered  soon  after  that  time 
were  148,  —  61  in  cellars  and  87  on  a  level  with  the 
street,  mostly  in  and  around  Wbitechapel  and  Newgate, 
but  some  at  Leadenhall.  A  few  of  the  butchers 
slaughter  their  own  live-stock ;  one,  stud  to  be  the 
largest  in  London,  slaughters  20  cattle  and  200  sheep 
per  week:  ho  frequently  purchases  direct  from  the 
graziers. 

There  is  a  question  which  has  frequently  engaged  the 
attention  of  ingenious  men  —  whether  the  present  mode 
of  slaughtering  gives  least  pun  to  the  animal  and  least 
injury  to  the  meat  The  reader  will  gladly  dispense 
vritb  any  minute  description  of  the  sanguinary  work ; 
but  it  may  be  well  to  notice  a  project  started  some  years 
ago  in  relation  thereto.  Dr.  Carson,  of  Liverpool, 
announced  in  1838  anew  mode  of  slaughtering  animals 
for  the  supply  of  butchers'  meat*  The  method  de- 
■  S*o.  Wbitttker,  pp.  38. 
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peads  on  thia  fact  —  that  the  elastidty  of  the  langs  re- 
tards tho  dying  of  the  sUnghteTed  animal  to  a  length  of 
time  that  anneceBsarily  increases  the  suffering  endured; 
whereas  by  brinj^ng  about  a  collapse  very  quickly,  the 
animal  dies  from  want  of  ln«athiiig-power ;  and  the 
proposed  mode  of  killing  has  reference  to  this  collapse. 
An  indtdon  is  made  by  a  sharp  instrument  between  the 
fifth  and  dxth  ribs ;  the  external  air  obtains  entianoe 
through  a  small  tube  into  the  cavity  of  the  chest; 
and  the  animal  speedily  dies.  Dr.  Carson  gives  the 
following  high  character  to  his  plan :  —• "  The  result 
is  an  increase  of  the  edible  parts  of  a  carcase,  to  the 
amount  of  at  least  one-tenth  beyond  that  which  it 
would  supply  by  any  mode  of  slaughtering  hitherto  in 
use.  The  meat  thus  obtained  is  more  j  uicy,  tender,  and 
far  better  flavonred.  It  sets  sooner,  and  is  of  course 
earlier  fit  for  use.  It  keeps  much  longer  sweet  and  un- 
tfunted.  TluB  remarkable  and  important  property  is 
evidently  derived  from  none  of  the  vessels  being  empty  so 
as  to  admit  the  external  air,  and  from  an  oozing  of  juice 
or  lymph  firom  the  full  vessels,  when  any  portion  is  ont, 
upon  the  raw  sarfiice  of  that  portion,  and,  by  its  t«na- 
dty,  forming  a  sealing  cement."  It  would  be  satisfac- 
tory to  know  whether  the  plan,  thus  highly  eulogised 
by  its  inventor,  is  practically  followed  in  Liverpool  or 
other  towns,  and  whether  its  advantages  are  admitted 
by  those  most  nearly  concerned  in  the  matter. 

The  future  of  the  London  sUughter-houses  may  be 
considered  as  pretty  well  marked  out  by  the  terms  of 
the  '  Smithfield  Market  Bemoval  Act'  (14  &  15  Vlot. 
o.  61,),  passed  in  1651,    By  one  of  the  clauses  of  this 
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set  it  is  declared  that  elaaghter-hoiisee  within  the  me- 
tropolitan district  mnst  be  lioeiued,  "  firom  and  after 
December  the  let  in  the  year  next  following  the 
opening"  of  the  abattoiis  connected  with  the  new  cattle 
market  in  Copenhagen  Fields ;  the  lioensea  are  to  be 
obtuned  at  the  Michaelmas  qnarter-aesdons ;  and  a 
penalty  attaches  to  any  one  who  may  carry  on  the 
avocadon  without  Booh  license.  We  must  not,  it  is 
tme,  expect  golden  resolts  from  such  a  law ;  licensing 
does  not  always  ensure  good  condoct;  bot  stall  a 
sUughterman's  license,  followed  by  frequent  inspection  of 
prenuses,  will  do  something  towards  an  ameUoration  of 
thesystem.  Thegreatcurewillbewhenthenewabattdn 
become  so  effiment  as  to  lead  to  the  oompulsoiy  clo^ng 
of  all  the  misezable  ahamblefl  in  and  near  the  City. 
Sorely  it  is  not  too  much  to  hope  for  such  a  result  I 

We  mnst  now  notice  this  *  Smithfield  Market  Be- 
moral  Act '  a  little  more  closely.  This  Act,  as  already 
remarked,  was  the  chief  result  of  the  CommieeioneiB* 
hbonrs  in  1849 ;  and  many  persons  will  remember  the 
fierce  oppoution  against  which  it  had  to  straggle. 
While  it  was  paeeiDg  thongh  the  various  stages,  a  mul- 
titude of  discordant  news  presented  themselves ;  some 
witnesses  would  have  enlarged  the  old  area,  some  woold 
remove  the  market  to  the  vicini^  of  a  nulway  station, 
some  preferred  the  north  of  London,  some  the  centre. 
The  Bill,  however,  passed.  By  the  terms  of  the  Act, 
the  City  Corporation  were  to  do  oertun  things  within 
ux  months  after  the  passing  of  the  statute ;  in  defiuilt 
of  which  the  Crown  was  to  appoint  a  body  of '  Metropoli- 
tan Cattle  Ma^et  CommiaaionerB.*  The  Comnuasionen, 
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BO  appointed,  and  acting  with  the  approval  of  the 
Secretary  of  State  for  the  Home  Department,  were  to 
coQstmct  a  cattle  market,  a  dead-meat  market,  abattoirs, 
and  cattle-liurs.  They  were  empowered  to  let  on 
annual  rentals  the  abattoirs,  shops,  and  etalls,  that  might 
be  constmcted  ;  and  when  the  works  were  finished, 
the  Secretary  of  State  was  to  aonoance  in  the  '  London 
Gazette '  the  cloung  of  Smithfield  market  and  the 
opening  of  the  new  market  The  CommissionerB  were 
to  be  empowered  to  borrow  200,000/.,  to  ezecnte  the 
works ;  and  were,  together  with  the  Treasury,  to  fix 
a  tariff  of  tolls  and  rates  in  the  new  market.  All 
this  was  to  be  done  by  the  Commisfflonera,  and  the 
new  market  to  become  a  national  undertaking,  if 
the  City  authorities  did  not  signify  their  willingness 
to  take  up  the  matter  within  the  prescribed  limit  of 
time.  If,  however,  the  City  still  wished  to  retiun  a 
corporate  hold  over  the  beef  and  mutton  of  the  Lon- 
doners, the  Comnusuoners  were  not  to  be  appointed, 
but  the  provisions  of  the  Act  were  to  be  carried  out  by 
the  Corporation.  In  this  case  three  years  were  to  be 
allowed  for  the  Corporation  to  finish  a  new  market ; 
fiuling  which,  the  Crown  might  take  the  matter  out  of 
their  cootrol. 

Such  is  a  general  outline  of  the  Act  The  Corpora- 
tion delayed  until  almost  the  very  last  day  the  an- 
nouncement of  their  wiUingneBS  to  accept  the  terms  of 
the  statute:  it  required  six  months  to  wipe  off  thai 
disappointment  Xbia  done,  however,  the  basinese  gra- 
dually assumed  a  systematic  form.  A  Committee  was 
appcnnted  to  conduct  the  whole  a£&ir,  and  to  select  a 
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aite  ibi  the  new  market ;  the  City  architect  waa  in- 
atmcted  to  prepare  plane  and  eatimatea ;  the  opinions 
of  Tarioua  projectora  were  listened  to;  the  markets 
and  abattoirs  of  Paris  were  studied;  the  wants  and 
wishes  of  graziers  and  aaleamen  and  butchers  were 
considered ;  the  eztenuon  and  station  plana  of  various 
rulway  companies  were  examined ;  the  facility  of  ac- 
cess to  various  localities  was  weighed;  and  arrange- 
ments for  borrowing  money  were  made. 

The  plan  that  ultimately  met  with  the  approval  of 
the  City  authorities  was  to  purchase  a  large  piece  of 
land  in  the  centre  of  which  stood  the  Copenhagen 
House  tavern,  between  Islington  and  Camden  Town. 
This  once  &oioiu  house  waa  opened  by  a  Dan^  about 
a  centnry  and  a  half  ago ;  he  named  it  after  the  capital 
of  his  native  country;  and  it  had,  with  the  ground 
around,  a  long  career  as  a  tavern,  tea-garden,  racket- 
ground,  fives-court,  cricket-ground,  and  footrace^round. 
It  is  no  more ;  the  Great  Northern  railway  cut  deeply 
into  the  field  bounding  it  on  the  south-east ;  and  the 
new  cattle  market  haa  extinguished  it  altt^ether. 

The  excellent  market  that  has  resulted  from  these 
long  struggles  is  rituated  on  a  slightly  riwng  plot  of 
ground.  It  abuts  on  Maiden  lane  or  York  road  on 
the  west;  nearly  reaches  the  Camden  road  villas  on 
the  north  (a  sore  subject  to  the  villa  residents);  is 
bounded  by  the  North  London  and  Great  Northern 
rulwaya  on  the  south;  and  has  three  outlets  to  the 
Caledonian  road  on  the  east.  Its  contiguity  to  the 
railways  is  very  important ;  for  by  the  conatmction  of 
a  few  small  branches,  all  the  Unea  round  Ijondon  oould 
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be  broQght  into  comiectioii  with  it — and  most  pro- 
bably will  be  80  ere  long.  No  leee  than  75  acres  of  land 
were  purchased  by  the  Corporation ;  but  the  actual  mar- 
ket coverB  16  acres,  while  the  lure,  &0.  absorb  about 
as  much  more,  —  leaving  an  ample  sorplus  for  ftttuie 
oontingendefl.  At  800/.  per  average  acre,  the  cost 
amounted  to  60,000i.  for  land;  while  the  total  outlay 
for  land  and  works  nearly  reached  400,000^ 

The  market  itself  forms  a  sqnare  area,  paved  through- 
out with  granite,  surrounded  by  a  handsome  ruling 
with  gates,  ornamented  with  a  lofty  dock-tower  in  the 
centre,  and  provided  with  an  abundant  supply  of  water. 
Id  its  present  state  it  would  accommodate  36,000  sheep, 
6400  bnUooks.  1400  calves,  and  900  [ogs;  but  when- 
ever it  may  be  needed,  increased  accommodation  may 
speedily  be  provided.  The  area  is  divided  Into  four 
nearly  equal  portions  by  two  broad  avenues,  crosung 
each  other  at  the  ceotre ;  at  which  point,  surrounding 
the  clock-iower,  are  offices  for  bankers  and  others  — 
designated  *  Bank  Buildings.'  The  cattle  occupy  the 
eastern  sectJons ;  the  eheep>  calves,  and  pigs  are  placed 
in  the  western.  The  cattle  ood  dieep  pens  are  con- 
veniently arranged  in  relation  to  access  and  to  sup- 
ply of  water ;  while  covered  sheds,  alongude  of  which 
butcheta'  carts  can  draw  up,  are  provided  for  the  calves 
and  pigs.  Everything  that  can  conduce  to  the  con- 
venience of  buyers  and  sellers,  and  to  the  lessening  of 
suffering  to  the  animals,  seems  to  have  been  thought  of 
by  Mr.  Bunning,  the  City  architect. 

The  endrcling  adjuncts  to  the  market  comprise,  — 
on  the  north,  two  large  hotels,  with  shops  on  the  ground 
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floor,  Bheds  for  the  reception  of  botchers'  carte,  and  a 
large  area  of  groafld  aTailable  (at  useful  purpoeee  here- 
after ;  on  the  eoutb,  lure  or  covered  ehede  for  cattle 
abreuToira  or  long  drinkiog  tronghe,  public  and  pri- 
vate elaugbter-houBes,  and  a  convfiuient  Bpace  for  nul- 
vay  approach ;  on  the  east,  two  large  taverns,  and  a 
space  reserved  for  a  hide  market  and  other  purposes ; 
on  the  west,  lairs  and  abreuvoira  for  eheep,  and 
three  taverns;  lastly,  at  the  extreme  south-east  and 
south-west  comers  are  two  large  spaces  avulable  for 
future  slaughter-housea.  All  the  taverns  and  offices 
have  been  built  by  the  Corporation,  and  are  let  at  annual 
rentals.  In  the  old  days,  the  live-stock  could  be  housed 
for  a  few  hours  only,  at  places  most  inconveniently 
utoated  around  St  John  Street  and  Islington ;  but  the 
lairs  will  DOW  affiird  a  quiet,  clean  home  for  the  poor 
animals  during  as  long  a  period  as  their  owners  may 
be  willing  to  pay  a  small  rent  or  toll  for  this  service. 

The  new  market  is  indeed  a  work  worthy  of  all 
concerned  in  it,  and  affords  a  pleasant  tenoination 
to  a  long  and  unpleasant  contest  Wben,  on  the 
ceremony  of  inauguration  (June  13.  1855),  Prince 
Albert  took  part  in  the  proceedings,  his  royal  high- 
ness judiciously  observed :  —  "A  certun  dialocatioQ 
of  habits  and  interests  must  inevitably  attend  the  re- 
moval of  the  great  City  market  from  the  site  it  has 
occupied  for  so  many  centuries ;  and  this  may  poeubly 
retard  for  the  moment  the  full  development  of  the  on- 
dertakmg ;  but  any  opposition  ariung  from  such  causes 
will  soon  cease ;  and  the  fanners  will,  doubtless,  soon 
learn  to  appreciate  the  boon  thus  conferred  upon  them 
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by  the  liondon  Corporation,  in  the  increased  fiuulity 
afforded  to  them  for  the  transaction  of  their  buunesa, 
and  the  comparative  security  with  which  the;  will  be 
enabled  to  bring  up  and  display  theiz  ralaable  stock 
in  the  great  metropolitan  cattle  market." 

It  has  been  placed  upon  record, — as  something  to 
boast  of  in  future  years,  which  Norfolk  grazier  sent  in 
the  first  bullock,  —  which  butcher  purchased  it,  which 
salesman  disposed  of  it,  which  banker  received  payment 
for  it,  which  elanghterman  killed  it,  and  at  which 
slaughter-house  the  quietus  was  thus  given  to  the  ani- 
mal. On  Monday,  June  11th,  old  Snuthfield  witnessed 
its  last  market ;  on  Friday,  Jime  15th,  the  new  market 
began  its  career,  and  fatteners  and  consigDers,  salesmen 
and  bankers,  butchers  and  slaughterers,  drovers  and  d<^8, 
at  once  transferred  their  allegiance  from  the  one  to  the 
other.  It  might  have  been  that  old  Smithfield  would 
have  mode  a  grand  demonstration  on  the  last  day  of 
its  eight  hundred  years'  existence ;  but  such  was  not 
to  be  —  it  died  quietly. 
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OODNTBT-EILLED  UEAT  AND  CUBSD  PBOVISlOIIg. 

iDoreaaing  me  of  coontrj-killed  Heat  in  London,  —  PecnliiritiM  of  the 
Markeli  it  Newgale,  Leadenhall,  uid  WhilecbapeL  —  Anomalooi 
PMitKHi  of  Newgftte  IbrkeL —  Smaller  Meat  Market*. — Model  of 
lappljing  thsM  Market!.  —  ^etehof  the  Mai^  AmngaiKiit*.— 
Probable  Qnantitiea  of  country-killed  Meat  broaght  to  LoDdoti.  — 
Curious  tecbnical  Limitatioa  of  tbe  word' Proriiioni.'— Salt-Meat 
Suppt  J  firom  Ireland  and  America. — Iiitb  Bacon  for  London. — Hanit 
and  the  Ham-Trade.  —  Minor  kindi  of  prepared  Meat — Preaerred 
or  Potted  Foodi.  —  Oradoal  Extension  of  their  Use, 

Gbeat  as  is  tbe  anpply  of  live-etock  for  tbe  liondou 
market,  enormoua  as  are  the  commerdal  arntngemeots 
connected  with  ite  porchaBe  and  sale,  and  important  as 
are  the  improTementa  recently  wrought  in  graang,  we 
do  not  yet  reach  the  limit  in  relation  to  this  kind  of 
animal  iix>d.  There  has  been  an  increaung  tendency, 
in  recent  years,  to  send  up  to  London  cooutry-killed 
meat ;  there  is  a  large  amount  of  |Hg-4neat  consumed  in 
the  forms  of  salt-pork,  hams,  and  bacon ;  and  there  is  a 
portion  of  butchers'  meat  —  iucreaung  every  year, 
though  not  yet  large  —  prepared  tn  the  form  of  pre- 
served meat,  fitted  to  keep  good  for  months  or  even 
years. 

Conntry-killed  meat,  then,  comes  to  London ;  bat 
nothing  less  than  swif^eas  of  conveyance  would  render 
such  a  system  practicable.    The  meat  must  be  fresh 
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and  appear  fresh,  to  command  a  good  poeidon  in  the 
market ;  any  taint  arising  irom  the  long-continuanoe 
of  a  journey  would  exercise  a  most  injurious  influence 
on  the  price  obtained.  Nevgate,  Whitechapel>  and 
Leadenhall  markets  might  be  improved  in  any  way 
that  capital  and  ingenuity  oould  efifect;  but  without 
the  railways  and  the  steamers,  the  country-killed  meat 
would  fail  to  constitute  an  important  part  of  the  mar- 
ketable commodities.  *  Hme  is  money/  to  a  most 
Ngnificant  def;ree,  in  this  particular. 

It  is  necessary  to  bear  io  mind,  to  understand  the 
machinery  of  meat  supply  in  London,  that  many  of  the 
butchers  are  men  possessed  of  capital  too  small  for  pui^ 
chases  of  live-fitock  at  Smithfietd.  Such  retulera 
transact  buuness  with  the  carcase-butcfaera,  or  the 
wholesale  dealers  in  dead  meat ;  and  it  is  in  Whitechapel, 
Newgate,  and  Leadenhall  markets  that  these  carcase- 
butchers  prindpally  congr^ate.  They  purchase  ^live- 
stock in  Smithfield,  and  slaughter  for  sale.  The  same 
dealers  are  also  purchasers  of  country-killed  meat, 
which  arrives  in  the  metropolis  in  considerable  quantity, 
especially  in  the  cooler  periods  of  the  year ;  thus  saving 
a  fmghtage  or  carriage  for  hides,  hoofs,  horns,  Sec., 
which  remain  in  the  country,  applicable  to  manuActn- 
ring  purposes.  The  batchers  open  shop  and  make  pur- 
chases where  they  please,  and  conduct  their  operations 
with  as  little  interruption  from  the  government,  or 
from  any  trading  guild,  as  can  well  be  conceived.  They 
ask  no  permission  &om  the  executive,  where,  or  how, 
or  when,  or  in  what  quantiUes,  to  provide  a  stock  for 
their  daily  bomness.     The  Paris  butchers,  as  well  as 

C,.;,l,ZDdbyG00gle 


Cb.  VIL  meat  HABKBT&  267 

the  Paria  baken,  are  under  much  rertriotion  in  these 
particulars. 

Leadenhall,  Wlutechapel,  and  Kewgate  have  been 
briefly  noticed  in  connexion  with  slaughtei^houses ;  we 
have  now  to  regard  them  aa  the  three  chief  meat 
markeb).  Leadenhall  market  has  certtunly  undergone 
cnrions  changes;  for  there  was  once  a  manor-houM 
where  the  market  now  stands ;  and  this  manot^hooee, 
or  at  least  its  nte,  became  in  sncceasion  a  granary,  a 
wool-market,  a  fish-market,  and  finally  a  meat  and 
poultry-market.  The  sale  of  butcher's  meat  ia  much 
smaller  than  at  Newgate;  but  the  ponltry-market  at 
Leadenhall  is  believed  to  be  the  largest  in  the  worid  — 
not  in  area,  perhaps,  but  in  the  amount  of  annual  sales. 

Whitechapel  market,  besideB  being  the  place  where 
most  of  the  meat  for  the  liondon  Jews  ia  purchased  and 
slaughtered,  has  other  peculiaritiee  that  lUstinguish  it. 
There  is  simply  a  row  of  butchers'  shops,  on  one  aide  of 
a  high  street  through  which  great  traffic  ia  always 
fiowing.  In  so  &r  as  the  meat  itself  is  concerned,  these 
shops  consUtute  the  real  market,  but  there  are  nume- 
rous slaugfater-bousea  behind  on  the  aouthem  aide  of  the 
shopa;  and  theee  give  an  additional  importance  to  the 
market  It  ia,  taken  in  all  its  parts,  a  market  that  has 
grown  up  couTentionally,  without  any  very  precise  cor> 
porate  or  oSGcial  control ;  and  beyond  the  appointment 
of  an  inapectOT  of  meat,  the  City  authorities  exeroise 
little  supervision.  There  are  meat-salesmen,  who  aell 
(m  commisnon  for  country  sellers  to  London  butchers ; 
and  there  are  retail  shops  at  which  private  persona  can 
purchase  joints  of  meat    The  supply  to  the  market  is 
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chiefly  from  two  Boarcee  —  live  stock  from  Smithfield, 
and  dead  meat  from  Scotland. 

Newgate  market  muet  necesBarily  be  a  place  of  eztrap 
ordinary  activity  and  bustle ;  being,  as  it  unquestionably 
is,  the  largest  dead-meat  market  in  the  kingdom,  and 
aitnated  in  a  very  dense  part  of  the  metropolis.  The 
greater  portion  of  the  site  belongs  to  the  Corpora- 
tion }  but  a  private  individual  owns  the  building  once 
known  as  the  old  College  of  Phy^dans;  and  this,  or 
the  interior  area,  b  now  occupied  as  a  subsidiary  depdt, 
designated  sometlmee  the  *  Collie  market'  A  strange 
change  of  fortune  tbis  I  Where  learned  physicians  were 
once  wont  to  meet  and  discuse  and  lecture,  there  are 
now  butchers,  and  meat,  and  sawdust ;  both  the  outer 
octangular  porch  and  the  inner  quadrangle  are  thoe  oc- 
cupied ;  and  we  are  on  all  sides  reminded  that  the  pur- 
veyors of  food  have  euppUnted  the  purveyors  of  health. 
The  room  over  the  octangular  porch  was  the  lecture- 
room,  with  windows  looking  into  Warwick  lane.  The 
finest  part  of  the  old  building,  compriung  the  hall,  the 
dining-room,  and  the  grand  staircase,  lie  on  one  side  of 
the  meat-market;  but  these,  aa  well  as  the  interior 
front^es  of  the  Cotl^  itself,  are  so  completely  oh- 
scured  by  the  shed  and  roof  of  the  market,  that  the 
butchers  themselves  know  little  or  nothing  about 
them:  the  architecture  has  been  smothered  behind  beef 
and  mutton. 

The  market  is  held  every  day  in  the  week;  but 
Mondays  and  Fridays  are  the  chief  market  days. 
Business  commences  so  early  as  four  in  the  morning ; 
and  it  is  'high  change'  between  five  and  seven;  by 
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nine  or  ten  o'clock  the  larger  dealings  are  concluded ; 
and  when  the  principal  Baleamen  have  consigned  over 
to  smidier  saleemen  tmy  meat  that  may  be  yet  nnBold, 
they  dose  their  shops  &nd  retire  for  the  day.  There 
is  an  afternoon  sale  for  the  conTenienoe  of  hutchera 
who  have  been  to  the  cattle  market,  and  who  may 
wish  to  purchase  dead  meat  before  returning  b(Hne. 
There  are  also  evening  markets,  especially  on  Saturday, 
for  the  sale  of  any  remuning  stock;  but  butchers  have 
nought  to  do  with  this :  the  purchases  are  made  by  the 
humbler  class  of  consumers. 

The  system  of  transacting  business  here  is  analogous 
to  that  at  the  cattle  market.  The  salesman  is  the 
medium  between  the  seller  and  the  buyer.  A  grazier 
or  dealer,  in  any  part  of  the  three  kingdoms,  writes 
to  his  salesman  to  announce  that  a  certain  quantity 
of  country-killed  meat  will  reach  London  by  rwl- 
way  or  by  steamer  at  a  partioular  time ;  and  the  meat 
arrives  in  waggons,  or  vans,  or  carts,  from  the  station 
or  the  wharf.  How  these  vehicles  can  take  up  their 
places  in  the  narrow  thoroughfare  of  Newgate  Street 
is  almost  inexplicable.  No  time  is  lost,  however.  The 
blue-jacketed  porters  are  ready  to  carry  the  meat  from 
the  carta  into  the  salesmen's  shops ;  and  if  a  black  hat  or 
a  bhick  coat  should  chance  to  be  in  one  of  the  narrow 
avenues  at  the  lime,  a  shontbg  of '  Time's  up,  Guv'nor,' 
and  probably  a  thump  from  a  huge  piece  of  beef,  will 
suggest  to  the  owner  of  the  hat  or  coat  the  expediency 
of  getting  out  of  the  way  as  quickly  as  possible. 
When  the  butchers  arrive,  purchases  are  made  and 
money  pud  with  great  rapidi^.     The  salesman  charges 
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a  email  ooninusuon  to  tha  grader  or  coontTy  dealer, 
and,  with  this  dedaction,  traoBmits  the  money  by  any 
of  the  usual  modes  adopted  in  conuneroial  transactions. 
He  may  not  see  hie  employer  from  one  year's  end  to 
another,  or  may  indeed  be  pereoDftlly  altogether  an- 
known  to  him ;  for  the  transactions  are  managed  with 
so  macb  r^ularity,  that  a  penny  post  letter  will  be 
as  efficuent  as  a  personal  oonferenoe.  The  Baleaman'a 
commienon  is  so  trifling  as  a  penny  or  three  half-pence 
per  stone  of  8  lb. ;  it  ia  the  same  whether  the  market- 
price  of  meat  be  high  or  low,  and  on  this  aooonnt,  when 
meat  is  cfae^  and  the  demand  brisk,  the  salesman's 
profits  are  greater  than  in  a  time  of  high  prices  and 
a  slack  demand.  The  salesmen  pay  a  weekly  rental  for 
theii  shops  or  stalls ;  and  it  is  they  who  employ  the 
porters  that  bring  the  meat  &om  the  vaoa  and  oarts 
into  the  shops. 

The  markets  at  Newgate,  Leadenhall,  and  WUte- 
chapel,  are  so  much  the  largest  and  most  important 
of  those  whence  the  metropolis  is  supplied  with  but- 
cher's meat,  that  the  others  may  be  passed  over  with 
a  very  brief  notice.  These  others  are  not  so  much 
markets  as  meat  bazaars  —  places  which  have  grown 
np  on  the  true  bazaar  prindple,  viz.,  a  congregating  of 
persons  selling  one  Uod  of  commocUty,  for  the  greater 
convenience  of  purchasers.  Of  these  minor  places, 
Clare  market  is  small  but  densely  packed ;  it  serves 
middle-class  purchasers  in  the  day-time,  and  the  poorer 
classes  in  the  evening ;  and  there  is  also  a  great  diver- 
sity of  small  dealers,  other  than  those  who  sell  meat. 
Newport  market  is  nearly  a  oounteipart  of  the  former. 
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Oxford  market,  beloogiBg  to  the  Duke  of  PortlaQd, 
haa  shopkeepers  and  stall-keepers  who  sell  poultry 
and  T^etables  as  well  as  meat  St.  George's  market 
comprises  umply  a  few  shops  on  the  sooth  side  of 
Oxford  Street;  while  Brook's  market,  near  Holbom 
Bars,  is  a  poor  decaying  afiiur. 

It  is  not  a  little  interesting  to  trac«  the  routes  and 
the  modes  whereby  dead  meat  reaches  Newgate  mar- 
ket Many  years  ago,  when  nulways  were  not,  and 
when  steamers  were  few,  waggons  and  carts  broaght 
country-killed  meat  from  neighbouring  counties;  but 
this  system  has  become  so  altered,  that  very  few  coun- 
try waggons  now  bring  the  supply.  Dead  oxen  and 
sheep  —  or  aa  we  may  as  well  call  them,  beef  and 
mutton  —  are  sent  largely  from  Scotland.  Until  the 
railway  companies  made  a  resolute  attempt  to  compete 
with  the  steamers  for  goods'  traffic,  most  of  this  Scotch 
meat  came  by  sea ;  but  the  time  of  transit  is  so  much 
shortened  by  railway,  that  inland  oonyeyance  has  agun 
taken  precedence  of  maritime.  The  country-killed 
meat  is  brought  to  Camden  station.  King's  Cross, 
Shoreditcb,  &&,  and  is  thence  quickly  transmitted  to 
Newgate  market  In  many  of  the  midland  counties 
the  inhabitants  are  accustomed  to  purchase  only  the 
secondary  joints  of  beef,  for  cheapness,  while  the  prime 
joints  find  their  way  np  to  the  metropolis.  The  rail- 
way oompames  chai^  firom  U,  6d.  to  i».  per  cwt, 
according  to  the  distance  of  the  county  whence  the 
meat  is  brought  Mutton  for  London  is  brought  from 
almost  as  large  a  nnmbw  of  counties  as  beef.  Veal 
oomes  principally  from  stmie  of  the  soatb-westem  coun- 
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Ues,  bat  also  from  Suffolk  and  Essex.  Ireland  ia  the 
great  source  of  supply  for  pork,  although  some  comes 
from  Scotch  and  English  counties ;  the  d^ry-fed  pork  is 
brought  firom  the  latter  counties,  and  frequently  reaches 
the  shops  of  the  pork-batchers  without  being  tnins- 
mitted  to  Newgate  market  at  all. 

There  are  rogues  in  flesh  as  well  as  n^es  in  grain  ; 
and  both  require  a  little  watching.  Among  the  thoa- 
sand  of  tons  of  country-killed  meat  sent  up  to  New- 
gate market  are  oocauonally  to  be  fonnd  pieces  un- 
fitted for  faaman  food ;  and  unless  a  power  of  inspec- 
tion and  rejection  were  (pven  to  some  officer  of  the 
market,  the  sale  of  such  meat  might  produce  dis- 
astrous consequencea.  Mr.  Pooklington,  Inspector  of 
Newgate  market,  stated  to  one  of  the  Parliamentary 
Committees,  that  he  has  condenmed  in  one  month  as 
much  as  48  quarters  of  beef,  56  sheep,  8  pigs,  and  6 
calves.  In  the  autumn  of  1854,  when  cholera  was 
rife  in  the  metropolis,  there  were  dtsoredttable  attempts 
made  to  sell  meat  in  a  state  wholly  unfitted  for  food. 
It  is  unfortunately  too  true  that  if  a  country  dealer 
can  have  the  conscience  to  send  up  bad  meat,  there 
are  persons  in  London  who  will  buy  it  —  wherewith 
to  ooncoct  some  of  the  steaming  messes  which  are  sold 
at  a  low  price  among  the  poor.  It  is  said  that  some 
of  this  meat  is  sold  for  a  penny  per  pound;  a  prioo 
which  may  give  a  clue  to  the  quality.  Any  meat 
condemned  by  the  Inspector  is  taken  to  a  boiling- 
house,  and  boiled  down  until  there  is  no  further  chance 
<^  its  bong  employed  as  food.     The  larger  number  of 
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the  soIeBineii,  it  is  reaeonable  to  hope,  would  not  lend 
themaelves  to  such  disreputable  proceedings. 

The  sale  of  country-killed  meat  at  Newgate  market 
has  increased  so  wonderfally  within  the  laet  few  years, 
that  whereas  there  were  only  about  a  dozen  salesmen 
in  1810,  the  number  had  increased  to  two  hundred  by 
the  year  1850.  Another  curious  feature  presented  by 
this  system  is,  that  carcase-butchera  hare  established 
themselves  at  some  of  the  towns  in  the  north,  to  pur- 
chase live  stock,  slaughter  them,  cut  them  into  a  small 
number  of  lai^  pieces,  and  pack  them  for  transport  to 
Kewgate  market.  Beef  is  usually  sent  in  quarters, 
pigs  whole,  calves  and  sheep  both  whole  and  in  quarter& 
The  carcases  are  usually  packed  in  cloths,  and  the 
quarters  in  hampers.  On  the  South  Eastern  R^way 
the  packages  aven^  about  100  lb&  each;  and  thia 
average  may  perhaps  apply  in  respect  to  other  compa- 
niea  likewise.  The  Eastern  Counties  railway  com- 
pany has  adopted  the  plan  of  supplying  cloths  and 
hampers  to  small  fanners  and  graziers,  to  enable  them 
to  compete  with  men  of  larger  means. 

There  have  been  many  accounts  put  forth  of  the 
quantity  of  country-killed  meat  sent  to  London,  and 
sold  at  the  three  markets.  Mr.  Mayhew,  notidng  the 
autject  about  the  year  1849,  in  the  '  Morning  Chro- 
nicle,' stated  the  quantity  of  dead  meat  sold  annually 
at  Whitecbapel  to  be  about  70,000  stones  of  beef, 
108,000  stones  of  mutton,  148,000  stones  of  pork,  and 
73,000  stones  of  veal —  the  stone,  in  this  as  in  simiUr 
cases,  being  equal  to  8  lb. ;  the  whole  amounting,  as 
will  be  seen,  to  somewhat  above  3  millions  of  pounds. 
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The  dead  meat  sold  at  Leadenhall  at  the  Bame  time 
was  estimated  at  about  580,000  stones  of  beef,  950,000 
of  mutton,  450,000  of  lamb,  540,000  of  pork,  and 
400,000  of  Teal, — making  a  total  of  nearly  3  milUon 
stones,  or  24  million  pounds.  These  numbers  did  not 
include  27,400  sucking  pigs.  It  is  known  that,  in 
that  year,  the  Eastern  Counties  rulwa;  brought  600 
tons  of  dead  meat  to  London  weekly ;  while  Messrs. 
Pickford  and  Messrs.  Chaplin  and  Home,  between 
them,  brought  about  30  tons  per  day  from  Camden 
staUon  to  Newgate  market.  The  Great  Northern 
brought  17,000  tone  of  meat  and  poultry  to  Lon- 
don in  1854.  So  extraordinary  is  the  inelBdency  of 
space  at  Newgate,  compared  with  the  requirements 
of  the  market  and  the  market-people,  that  even  in 
1849,  when  the  trade  in  country-killed  meat  was 
much  smaller  than  it  is  now,  there  would  sometimes 
be  25  or  30  Eastern  Counties  waggons,  and  nearly 
an  equal  number  of  Camden  Btation  waggons,  arrive 
with  meat  cargoes  in  one  morning  —  althoagh  the 
interior  space  of  the  market  can  only  receive  six 
wf^ona  at  a  time  1  It  was  to  the  year  1850  that  Mr. 
Brutbwaite  Poole  seems  to  refer,  when  he  states  that 
67,500  tons  of  country-killed  meat  were  brought  to 
Newgate  and  Leadenhall  markets  alone,  of  which 
20,000  tons  were  brought  by  the  Eastern  Counties 
railway.  The  Quarterly  Reviewer*  mentJons  37,000 
tons  as  the  quantity  brought  in  1853,  by  all  the  rail- 
ways and  the  Scotch  steamers :  an  estimate  which,  in 
some  of  its  items,  ia  ^ther  much  too  low,  or  oonvicts 
Mr.  Poole's  of  being  much  too  high. 
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Useful  as  these  statistical  oonjecturee  may  be,  it 
is  necessary  to  employ  caution  both  in  making  and  in 
using  them.  Mr.  Focklington,  clerk  of  Newgate  mar- 
ket, states  that  there  are  no  means,  so  far  as  his  office 
is  concerned,  of  determining  the  quantity  of  meat  sold 
at  Newgate.  The  tolls  are  chained  in  a  manner  which 
does  not  require,  and  indeed  does  not  admit,  of  any 
entry  of  the  weight  of  meat  brought  in  or  sold.  All 
the  consigners,  all  the  carriers,  all  the  salesmen  — 
one  or  other  of  these  groups,  or  alt  collectively,  could 
alone  give  the  real  figures.  Nothing  better  than  an 
approximate  guess  can  be  made  at  present 

Without  any  more  array  of  figures,  it  may  be  well 
to  notice  the  opinion  of  an  experienced  man  concerning 
the  actual  value  of  the  meat  sold  at  the  prindpal  of 
these  markets.  When  the  Smitfafield  commissioners 
made  their  inquiry  in  1849,  Hr.  Giblett,  a  butcher 
who  ranks  among  the  first  in  his  trade,  made  the  follow- 
ing rough  calculation — that  the  animals  slaughtered  in 
Irondon  for  sale  at  Newgate  market  are  worth  about 
one  million  sterling  annually ;  that  the  oountry-killed 
meat  sent  up  to  the  same  market  is  three  times  as  large 
in  quantity ;  and  that  the  whole  amount  of  Newgate 
market  sales  would  thus  be  nearly  four  millions  sterling 
annually  !  The  average  price  assumed  by  Mr.  Giblett 
was  2s.  lOd.  per  stone;  but  the  commissioners  deemed 
this  too  low,  and  thought  that  the  sum  total  would  be 
higher  even  than  he  had  placed  it. 

The  meat-markets,  as  may  be  supposed,  are  supported 
by  cert^  tolls  paid  by  those  who  make  use  of  them. 
Thus,  the  salesman  at  Newgate  pays  a  penny  for  each 
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'  hamper'  of  meat,  twopence  for  a  '  bundle '  of  meat, 
aixpenoe  for  a  '  pack '  of  meat ;  and  the  other  dealers 
pay  for  the  privilege  of  bringuig  in  poultry  and  game, 
and  other  eatablea  into  the  market — besides  paying 
rent  for  the  ehopa  and  stalls.  At  Leadenhall,  in  like 
manner,  there  are  chaigea  of  a  few  pence  for  a  '  tray  of 
beef,'  a  '  quarter  of  beef,'  a  '  hamper  of  meat,'  and  so 


Among  the  oddities  of  nomenclatnre  in  connection 
with  commercial  matters,  is  the  technical  acceptation  of 
the  word  pbovibioks.  We  are  in  the  habit  of  conrader- 
ing  this  term  to  apply  to  all  our  food  collectively.  "Sot 
so  tbe  merchants  Are  live-stock  provisions?  No. 
Are  quarters  of  beef  and  saddles  of  mutton  provisions  ? 
No,  Are  poultry  and  game,  or  bread  and  flour,  or 
fruit  and  vegetables,  provisions  ?  No.  Provisiona,  in 
the  market  acceptation,  are  certun  preparations  of 
animal  food  not  included  under  any  of  the  above  items. 
Pickled  or  salt  meat,  cured  or  emoked  meat,  bacon, 
ham,  lard,  cheese,  butter  :  these  are  the  articles  which 
engage  the  attention  of  the  '  proviuon  merchant  *  in 
our  wholesale  regions.  It  may  not  be  that  eveiy  such 
merchant  deals  in  all  of  these,  or  confines  himself  strictly 
to  this  list ;  nor  need  all  these  commodities  necessarily 
pass  through  the  hands  of  the  providon  merchant;  but 
such  is  the  general  average  scope  and  nature  of  the 
trade.  If  we  glance  at  the  London  market  news  in  a 
newspaper,  we  are  pretty  certain  to  find,  under  the 
heading  of  *  provisions,'  that  *  bacon  is  looking  np,'  or 
that  '  Stilton  is  btisk,'  or  that  *  Dutch  is  heavy,'  or 
that   *  York   hams  go  ofi*  rapidly,'  or  some  other  aa- 
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nouacemente  relating  to  the  supply  and  demand  of  the 
*  provisions '  here  named. 

The  salted  or  pickled  meat  eaten  in  London  is 
chiefly  prepared  by  the  butchers  themselves.  Moat  of 
these  shopkeepers  have  bins  or  boxes  for  the  purpose ; 
the  meat  and  the  salt  (of  two  or  three  kinds)  consti- 
tute all  the  stock  in  trade  ueceasary,  and  the  process  is 
a  very  simple  one.  It  seems  to  be  a  custom  of  the 
trade  that  the  pickling  of  pork  shall  be  left  to  one  par- 
ticular section  of  the  butchers.  From  the  very  nature 
nf  the  trade,  it  is  scarcely  possible  to  guess  the  quantity 
of  such  food  consumed  in  the  metropolis;  for  it  is  a 
matter  of  detul,  managed  by  each  butcher  individually, 
without  any  concert  with  the  others.  The  pickled 
meat  cannot  be  deemed  an  addition  to  the  London  food ; 
for  it  is  umply  an  altered  form  of  that  which  has 
already  been  included  under  tiie  entries  of  Smitbfield 
or  at  the  dead-meat  markets. 

A  patent  salting  apparatus  was  invented  a  few  years 
ago,  acting  in  principle  like  a  forcing-pump.  In  the 
ordinary  process  of  salting  meat,  the  joint  is  placed  in 
the  brine,  which  is  left  to  find  its  way  into  the  pores 
as  best  it  may ;  but  with  the '  patent  salting  apparatus ' 
this  entry  is  more  formble.  The  instrument  resembles 
a  common  syringe  or  squirt,  having  a  nipple  perforated 
with  three  or  four  holes.  The  brine  being  property 
prepared,  the  syringe  b  filled  with  it ;  the  nipple  of  the 
syringe  is  forced  into  the  most  solid  parts  of  the  meat ; 
the  piston  is  worked  by  strong  pressure,  and  in  a  very 
short  time  the  brine  is  driven  into  and  through  all  the 
pores  of  the  meat,  making  its  appearance  ngun  at  the 
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BUrface.  The  excellences  cliumed  for  tlus  method  by 
its  tDventor  are  many —  a  smaller  quantity  of  brine  is 
Bud  to  be  requinte  than  by  the  ordinary  method ;  the 
nutritive  qualities  of  the  meat  are  better  preserved ; 
and  the  time  for  thorough  salting  is  sud  to  be  not 
more  than  ten  minates.  Whether  these  chums  are 
justified,  the  butcher  most  determine. 

London  has  probably  very  little  to  do  with  CincinnaU 
pork,  else  it  might  be  desirable  to  notice  at  some  length 
the  extraordinary  staple  trade  of  that  American  city,  in 
which  fatted  hogs,  collected  from  a  range  of  country 
three  hundred  miles  in  diameter,  are  sUugfatered  to  the 
number  of  about  500,000  annually.  The  slaughtering 
is  effected  by  persons  who  take  the  offitt  in  payment ; 
and  the  carcases  are  sold  to  ourers,  who  cut  them  up 
into  the  proper  pieces  for  pork,  bacon,  and  hams.  So 
vast  are  some  of  the  establishments,  and  so  eflStueot  the 
arrangements,  that  500  hogs,  wughing  2001b.  or250lb. 
each,  can  be  cleansed,  weighed,  cot  up,  pickled,  bar- 
relled, branded,  and  shipped,  in  twenty-four  hours. 
Lard,  lard-oil,  bristles,  brusbee,  and  pig-leather  for 
saddles,  are  among  the  reraduary  results  of  this  remark- 
able pork  trade. 

Sweet  is  the  din  of  war  to  the  pork-curer  or  meat- 
salter.  It  is  a  charmed  sound  to  him,  breathing  of 
brisk  trade  and  large  profits.  When  fleets  and  armies 
are  being  fitted  out,  barrels  of  pickled  beef  and  pork  are 
required  in  tens  of  thousands ;  because  fresh  meat  is 
obviously  non-svulable  for  such  requirements,  except 
under  special  ciroumstaocee.  Figs  being  largely  reared 
in  Ireland,  relatively  to  other  kinds  of  live-stock,  the 
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barrelled-pork  trade  has  become  extensive  in  that 
countrj.  Cork  is  the  place  at  which  this  trade  prin- 
cipally centrea;  and  daring  the  warlike  period  of  1854 
and  1855,  the  supplies  shipped  thence  were  of  vast 
magnitude;  the  government  made  contracts  on  some 
occasions  for  a  million  pounds  at  a  time.  The  coopers 
who  made  tbe  barrels  earned  bigh  wages ;  they  felt 
their  importance,  and  te-enacted  the  part  of  the  tra- 
ditional organ-blower  who  innsted  on  the  '  we.'  At 
the  slightest  whisper  of  returning  peace ,  the  meat- 
curers  became  fidgetty,  for  it  was  a  question  of  thou- 
sands to  them.  To  give  an  idea  of  tbe  quantity  of  tbb 
kind  of  meat  required  by  a  lai^e  fleet,  it  may  suffice  to 
say  that  tbe  'Duke  of  Welltugton,'  the  g^ntio  131- 
gun  screw  war  steamer  that  towered  over  the  Baltic 
fleet  in  1854  and  '56,  included  among  her  stores,  when 
fitted  for  active  service,  20  tons  of  salt  beef,  in  8  lb. 
pieces,  and  20  tons  of  salt  pork,  in  41b.  pieces,  making 
about  90,0001b.  of  salt  meat  altogether  I 

But  if  London  has  little  concern  with  these  salted 
pTOTisions>  except  in  so  far  as  it  is  supplied  by  the  re- 
tail butcher,  sucb  is  not  the  case  in  relation  to  bacon. 
Bacon  is  very  little,  if  at  all,  a  London  product :  our 
metropolis  is  not  to  any  great  extent  a  pig-killing 
place ;  and  none  but  a  Cincinnati,  large  or  small,  new 
world  or  old  world,  afibrds  tbe  requisite  facilities.  The 
dze  and  quality  of  the  pigs>  the  extent  and  nature  of 
the  market,  often  determine  whether  pig-meat  shall 
assume  the  form  of  bacon  or  of  barrelled  salt-meat. 

When  swine  are  to  be  finally  disposed  of  as  baoon- 
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hogB,  the;  ore  taken  froin  their  inducriminate  feeding 
at  the  age  of  twelve  to  eighteen  months,  to  undergo 
the  fattening  ordeal.  They  are  cleaned  and  noddled, 
provided  with  dean  straw  beds  and  clean  troughs  of 
water ;  their  getting  up  and  their  lying  down  and  their 
sleeping  ace  all  attended  to ;  and  they  receive  a  varied 
diet  of  middling  flour,  potato  meal,  peas,  barley  meal, 
wash,  whey,  butter-milk,  skim-milk,  cut  grass,  green 
v^tables;  man  carefully  fattens  them,  in  order  that 
they  may  fatten  man  in  return.  Some  pig-owners, 
however,  are  not  so  carefiil ;  they  allow  the  animaU  to 
fatten  on  what  they  may  or  can ;  but  this  must  obvi- 
ously affect  the  quality  of  the  bacon.  The  bacon-hog 
is  generally  &ttened  in  autumn  and  killed  about  Christ- 
mas. Occasionally  prodigies  of  fatness  are  produced, 
which  have  been  gormandizing  for  five  or  six  months ; 
but  the  c^e  at  killing  is  generally  somewhere  between 
fourteen  and  twenty  weeks. 

Irish  bacon,  in  the  lat^e  flat  pieces  technically  known 
as  '  sides,'  is  roughly  salted,  and  is  sent  in  that  state  to 
the  English  ports ;  here  it  is  bought  by  bacon-currrs 
or  provision  merchants,  by  whom  the  processes  are 
carried  on  to  completion,  and  the  bacon  finally  brought 
to  market. 

How  much  of  this  bacon  is  eaten  in  London  can 
hardly  be  known-  Since  the  assimilation  of  the  Anglo- 
Irish  trade  with  the  coasting  trade,  means  have  been 
wanting  to  determine  the  quantity  of  food  which  reaches 
Great  Britain  from  Ireland.  30,000  tons  have  been 
named  as  the  probable  weight  of  salt  beef  and  pork  con- 
sumed in  the  United  Kingdom ;  and  there  has  been  a 
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like  eetim&te  of  56,000  tone  in  respect  of  bacon  and  bam, 
—  both  uncertain  eetimates.  In  so  far  as  regards  imports 
from  foreign  countries,  the  import  of  bacon  and  buns 
during  the  last  few  years  has  averaged  about  20,000  tons 
annually,  worth,  probably,  from  600,000/.  to  700,000i. 
Limiting  the  range  to  the  port  of  London,  there  appear 
to  have  been  about  9000  tons  of  Irish  and  6000  tons  of 
foreign  bacon  and  hams  imported  annually  on  an  average 
during  the  last  six  or  ^ht  years.  If  we  take  the  last 
three  years,  the  import  of  various  foreign  *  provisions '  has 
exhibited  such  violent  fluctuations,  that  we  must  pro- 
bably attribute  the  disturbance  in  some  way  or  other  to 
the  war.  The  following  are  the  Board  of  Trade  re- 
turns for  1662-3-4. 


Salted  b«r        •       '       - 

SiJtedpoTk 

BacoD         .... 

Hamt         .... 

18S3. 

US3. 

1894. 

CwU. 
124,691 
9S,9SS 
73,953 

7,«4 

ftn». 
ISS^aSB 
151,731 
190,134 
IS,5S3 

192,274 
IS0,S98 
410,703 

ia,eos  • 

The  total  for  1854  waa  thus  nearly  1000  million 
pounds.  But  this  is  just  one  of  the  cases  where  infer- 
ences concerning  consumption  must  be  cautiously  made ; 
for  we  have  no  means  of  determining  what  ratio  the 
London  consumption  bore  to  the  total  import. 

Hams  may  be  regarded,  practically,  as  certain  parts 
of  bacon  cured  in  a  particular  way.  Taking  West- 
phalia  hams  as  a  representative  of  all,  the  proceseee  they 
undeigo  are  something  such  as  this:  the  hatnB  are  piled 
in  deep  vessels,  and  covered  with  layers  of  salt,  salt- 
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petre,  and  bay  leavea.  In  thiB  state  they  are  left  for 
Bome  days,  after  which  they  are  iaunereed  in  strong 
brine,  and  when  this  brine  has  thoroughly  aoaked  into 
the  meat,  the  hama  are  steeped  for  several  hours  in 
spring  water ;  they  are  lastly  bang  np  for  two  or  three 
weeks  in  a  smoke  formed  by  burning  juniper  berries.. 
Most  varieties  of  bacon  and  ham  are  cured  in  a  less 
elaborate  way. 

-At  Paris  the  ham  trade  is  conducted  on  a  different 
prindple  irom  that  of  London.  There  has  for  many 
ages  been  a  ham  f^r  held  in  some  open  place,  about 
Easter,  and  lasting  three  or  four  days ;  the  ham  dealers 
come  from  every  part  of  France,  display  their  haras  on 
stalls  and  in  booths,  and  transact  a  very  Ui^e  amount 
of  bu^ess. 

London,  as  well  as  Great  Britain  generally,  is  munly 
indebted  to  Ireland  and  to  the  United  States  for  a  sup- 
ply of  bacon.  In  America  the  flitches  are  packed  in 
bozeeweighing  about  3  cwts.;  while  the  shoulders,  hams, 
and  shanks  are  shipped  in  hogsheads  of  8  cwt.  each' 
Hams  are  frequently  bronght  in  bulk  from  New  Orleans. 
It  is  a  carious  circumstance,  characteristic  of  the  low 
quality  of  diet  in  Ireland,  that  while  the  better  kinds 
of  Irish  bacon  are  sent  to  England,  large  quantities  of 
cheap  American  bacon  are  consumed  in  Ireland. 

Although,  as  above  noticed,  the  imports  from  Ireland 
into  Great  Britun  cannot  be  accurately  known,  yet  an 
attempt  has  been  made  by  Mr.  M'CuUoch  to  arrive  at 
an  apinoximatlon  to  the  quantity,  from  a  careful  exam- 
ination of  the  seven  years  1838-1844.  He  estimated  the 
annual  value  at  the  average  prices  of  these  seven  years, 
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of  Uie  cattle,  sheep,  latnbB,  pigs,  poultry,  egp,  fish, 
salt  beef,  salt  pork,  butter,  bacon,  bams,  and  lard,  im- 
ported into  Great  Britun  from  Ireland,  at  little  short  of 
three  million  and  a  half  sterling ;  but  confining  the 
entries  to  those  which  ooncem  the  present  chapter,  he 
{^ves  them  as  follows:  — 

Salt  b«ef  -  -  8,689  tierce*,  @  64/  -  £  48,737 
Sdtpork  -  -  S9,936bBiTeb,@  64/10  -  7S,096 
Bacon  and  bun      •    63,546  cwts.      &  41/S     •>     174,067 

It  is  believed  that  London  absorbs  by  far  the  larger 
portion  of  the  Irish  provinons  brooght  to  Great  Britun. 
Besides  salt  beef,  salt  pork,  bacon,  and  hams,  there 
is  a  nameless  group  of  odds  and  ends  which  appear  very 
trifling  individually,  but  which  collectively  form  a  con- 
siderable item  in  the  prepared  meats  consumed  in  Lon- 
don. Sausages,  saveloys,  polonies  (not  onlikely  first 
made  in  Poland,  for  the  Russians  and  Poles  are  rather 
prone  to  the  saus^e  genus  of  food),  black  puddings, 
German  sausages,  hung  beef,  spiced  beef,  cored  toi^^es, 
Bath  chaps  —  theee  commodities,  attended  to  by  a 
special  class  of  London  shopkeepers,  most  be  sold 
in  enormous  qnantities,  though  not  determinable  with 
any  degree  of  preciuon.  When  Mr.  Braitbwaite  Poole 
tells  us  that  5000  tons  of  bkck  puddings,  worth  2 10,0002^, 
are  made  annually  in  EngUnd,  what  are  we  to  think  ? 
has  he  made  a  slip  in  his  figures,  or  does  the  sale  of 
this  apparently  insignificant  article  really  reach  such  an 
astonishing  amount  ?  Saus^essremadeonalatgescale 
in  some  of  the  London  establishments;  a  steam-engine 
being  employed  to  work  the  knives  or  cutters  that 
dissever  the  ingredients.     There  has,  however,  been 
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lately  invented  an  ingemoiu  hand-worked  nmdune,  ap- 
plicable not  onl;  to  the  making  of  eansages,  but  to  the 
mindng  of  meat,  suet,  herbs,  vegetableB,  mince-meat, 
&C. ;  the  machine  is  screwed  down  to  the  edge  of  a 
dresser  or  table,  and  worked  by  a  handle ;  it  will,  ac- 
cording to  the  patentee's  statement,  mince  eight  pounds 
of  meat  in  four  or  five  minutes ;  and  there  is  also  a  pro- 
vision for  forcing  the  sausage-meat  into  skins. 

Whether  or  not  a  quarter  of  mutton  could  be  pre- 
served for  a  month  without  tunt ;  whether  a  joint  of 
fine  beef  would  remain  a  joint  of  fine  beef  after  a 
summer's  warmth  had  vinted  it;  whether  butchers' 
meat  or  poultry,  wild  fowl  or  game,  e{^  or  fish, 
milk  or  soup,  fhut  or  v^tablea,  —  can  be  shielded 
from  contamination  for  weeks,  or  months,  or  even 
years  —  are  questions'  the  denizens  of  London  do 
not  take  much  trouble  to  answer.  Happily  for  them, 
the  store  of  freeh  food  is  practically  inexhauaUble, 
limited  only  by  the  means  of  purchase ;  long  ere  the 
food  can  have  lost  the  freshness  that  is  one  of  its  most 
indispensable  charactenstics,  a  purchaser  has  appro- 
priated it  The  discredit  that  attaches  to  the  very 
existence  of  a  piece  of  tainted  food  in  London  shows, 
by  implication,  how  relatively  small  must  be  the  quan- 
tity; the  Londoners  are  seldom  driven  to  keep  meat 
until  this  tinted  state  is  induced,  or  to  preserve  it  by 
artificial  means  as  a  means  of  repelling  the  taint.  It  is 
nevertheless  well  to  know  that  such  a  resource  is  left ; 
that  food-preservation  has  become  an  art ;  and  that  the 
art  is  welcomed  as  a  benefit  by  our  tourists,  our  voy^ers 
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in  distant  seas,  our  Arctic  explorers,  our  soldiers  in 
distant  camps,  oar  invalids  in  dbtant  hoBpitols,  our 
emigrants,  our  adventurers  bound  for  the  goldeu  lands 
of  other  continents. 

Meat-preserving  is  a  chemical  affiiir.     Meat  decays 

—  not  because  it  is  dead,  but  because  certain  changes 
ensue  consequent  on  the  death.  Death  and  decay  are 
not  inseparable  links  in  the  same  chun  —  at  least,  not 
in  such  a  degree  as  our  every-day  langui^e  would  seem 
to  imply.  When  life  has  left  the  animal,  the  complex 
organised  structure  is  attacked  by  three  active  ^ents 

—  air,  moisture,  and  heat :  and  these,  if  not  warded  off, 
will  inevitably  reduce  the  inanimate  flesh  to  its  ultimate 
atoms;  fibres  and  gelatine,  &t  and  albumen,  all  will 
go,  '  leaving  not  a  wrack  behind.'  It  becomes  a  war 
of  chemistry  agunst  these  three  ant^onists ;  and  if  the 
war  be  sUlfully  waged,  a  piece  of  meat  may  be  kept 
sweet  and  pure,  not  only  for  years,  but  for  a  whole 
generation.  A  canister  of  Gamble's  boiled  mutton,  left 
in  Prince  Regent's  Inlet  by  one  of  the  Arctic  expedw 
tions  in  1624,  was  found  in  excellent  condition  by  Sir 
James  Ross,  when  he  viuted  the  spot  in  1849,  a  quarter 
of  a  century  ailerwards. 

The  idea  of  preserving  meat  seems  to  have  arisen 
nearly  half  a  century  ago ;  but  it  is  only  within  the 
last  thirty  years  that  the  plan  has  been  seriously  enter- 
tiuned  of  including  preserved  meats  among  spedal  naval 
stores.  In  1830,  preserved  meats  were  issued  to  the 
navy  as  '  medical  comforts,'  and  were  mach  approved 
by  the  ships'  surgeons.     The  use  of  them   extended ; 


:,.;,l,ZDdbyG00gle 


286  THE  FOOD  OF   LONDON.  Ch.  VIL 

until  at  length,  in  1847,  each  food  became  included 
among  the  rations  for  particular  aerrices. 

A  contract  was  made  hy  the  Admiralty  in  1844,  with 
Mr.  Croldner,  who  had  a  commercial  establishment  in 
Houndaditoh,  and  a  curing  establiahment  near  Galatz,  in 
Moldavia,  where  the  cheapneaa  of  ox-flesh  enabled  him 
to  preserve  and  pot  the  meat  at  a  low  price :  his  tallow 
factory  at  Cralatz,  in  fact,  was  the  primary  part  of  hla 
enterprise:  the  making  of  money  by  the  lean  meat 
was  a  secondary  and  anbudiary  source  of  profit.  This 
contract  was  terminable  at  any  time,  on  three 
months'  notice;  and  as  many  compltuDta  were  made 
year  after  year,  the  engagement  was  terminated  by  the 
government  in  1849.  A  renewed  contract  was  made, 
under  more  stringent  conditions ;  but  thia  in  its  turn 
waa  resduded  in  1851. 

The  Crovermnent  has  not  confined  its  dealings  to 
one  firm.  For  instance,  there  was  one  contract  with 
a  houae  at  Leith  in  1850,  for  a  aupply  of  1000  pinta  of 
mutton  broth,  at  5d.  per  pint  canister;  1000  quarter- 
pints  of  concentrated  gravy,  at  4{<f.  per  quarter  [unt ; 
10001b.  of  soup  and  bouilli,  at  S^d.;  and  1000 lb.  of 
boiled  mutton,  at  7(/. ;  all  to  be  regarded  as  '  medical 
comforts '  for  the  navy,  and  to  be  delivered  at  various 
times.  Another  contract,  with  a  London  firm,  was  for 
24,000  lb.  of  preserved  boiled  beef,  at  the  curiously- 
fractional  prioe  of  5-^^  per  lb.,  to  be  delivOTed  in  9  lb. 
and  12  lb.  canisters.  Another  was  for  the  enormous 
quantity  of  800,0001b.  of  preserved  boiled  beef,  at 
4|<f.,  54.,  and  5^  per  lb.,  according  to  the  size  of  the 
canisters  in  which  it  was  packed.     In  1860  the  Ad- 
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miralty  advertised  for  tenders  for  the  supply  of  pre- 
served provisioDS ;  and  this  advertisement  was  responded 
to  by  eight  or  nine  parties,  who  were  either  meat  pre- 
servers) or  agents  for  foreign  firms  so  employed.  The 
provisions  were  to  comprise  soup  and  bouilli,  hoiled 
mntton,  mutton  broth,  concentrated  gravy,  and  boiled 
beef.  The  tenders  for  preserved  soup  and  bouilli  varied 
between  the  wide  limits  of  5d.  to  Bd.  per  lb. ;  the  boiled 
mutton  from  7d.  to  9d, ;  the  boiled  beef  from  5^.  to 
7^d. ;  the  mutton  broth  from  Sd.  to  7^  per  pint ;  and 
the  concentrated  gravy  &om  4^d.  to  6d.  per  quarter 
pint.  These  wide  differences  indicate  either  tliat  the 
contractors  looked  forward  to  very  di£Eerent  rates  of 
profit,  or  that  there  would  have  been  very  di£^nt 
degrees  of  quality  in  the  provisions  supplied.  The 
government  accepted  the  lowest  tenders;  thns  relying 
on  a  hope  that  the  quality  would  be  aoffidently  good. 
Eight  contractors,  between  the  years  1844  and  1852, 
supplied  no  less  than  4,000,000  lbs.  of  preserved  meats 
and  soups,  of  which  3,250,000  lbs.  were  from  the  firm 
of  Goldner.*  Any  one  who  has  watched  the  newspaper 
accounts  of  the  Crimean  campaigns,  must  have  noticed 
preserved  meats  among  the  entries  of  commissariat  and 
hospital  stores. 

In  the  appendix  to  the  Keport  of  the  Parliamentary 
committee  on  Preserved  meats,  a  letter  is  inserted  from 
Mr.  Cunningham,  British  consul  at  Galatz,  affording 
information  concerning  the  mode  of  manu&oture  adopted 
in  Moldavia.  Mr.  Goldner  pursued  exactly  the  same 
system  in  his  &ctory  as  is  pursued  in  the  tallow  taa- 
*  B«poTt  of  P»rliaaMntV7  ConmittM  oa  Prewrred  Meata  ISSi. 
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tones ;  that  is,  he  made  the  production  of  tallow  the 
first  and  chief  object,  and  that  of  meat  quite  secondary. 
"  As  the  best  way  of  showing  how  Mr.  Goldner  prepared 
the  meat  for  the  aavj,  I  will  describe  how  the  meat  is 
treated  io  the  tallow  factories.  The  ox  being  killed, 
the  inside  tat  or  saet  is  easily  separated  from  the  beef; 
and  then  the  workmen  commence  outtiog  every  particle 
of  fat  from  the  meat ;  wherever  a  seun  of  fat  is  found 
it  is  followed  out ;  and  thus  the  meat  is  cut  up  into 
very  small  pieces.  Such  is  the  system  followed  in  Mr. 
Ooldner's  factory.  The  small  pieces  thus  produced  io 
the  tallow  factories  are,  I  believe,  a  perquisite  of  the 
workmen,  or  an  addition  to  their  w^es,  and  is  sold  at 
ten  paras,  Ibraila  money,  per  oke,  or  one-third  of  a 
penny  per  lb. ;  and  of  this  a  large  quantity  of  ordinary 

sausages  is  made After  the  meat  has  been 

separated  from  the  fat  in  Mr.  Groldner's  factory,  it  is  put 
into  vats,  and  scalded  or  boiled,  and  then  it  is  put  into 
the  canisters ;  as  much  soup  is  put  into  each  canister  aa 
it  will  hold,  and  the  crevices  are  filled  with  soup  out  of 
the  vats  in  which  the  meat  has  been  boiled.  The 
canisters  are  then  submitted  to  the  air-expelling  process. 
I  believe  that  in  the  boiling  process  a  further  quantity 
of  fat  is  taken  from  the  meat." 

According  to  an  estimate  given  by  Mr.  Cunningham, 
the  value  of  a  poond  of  Groldner's  preserved  boiled  beef 
is  thus  curiously  made  up :  —  The  row  beef,  \d. ;  pre- 
paring, Old.;  canisters,  l^d.;  freight  to  England,  Ojd.; 
insurance,  0^.;  petty  expenses,  0^;=4d.  He  con- 
nders  that  5d,  per  lb.  wholesale  contract  price  is  about 
a  fur  estimate  for  this  beef,  to  cover  loss,  interest,  com- 
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miseioD,  and  profit.  An  ox  in  Moldavia  is  bought  for 
about  a  fourth  the  English  value  of  an  average  English 
ox ;  and  it  is  reckoned  that  the  cost  of  the  ox  is  repud 
hj  the  hide  and  the  tallow. 

PerhapB  the  curtain  may  be  allowed  to  remun  down, 
that  has  fallen  over  the  disgraceful  proceedings  of 
1851,  when  out  of  6000  canisters  of  preserved  food 
supplied  to  the  Admiralty,  considerably  more  than 
5000  were  (bund  to  be  wholly  unfit  for  human  food  — 
filled  not  merely  with  tainted  meat,  which  had  once 
been  good,  but  with  substances  that  could  not  be 
designated  meat  in  any  seiue.  It  was  an  atrouty,  to 
be  treated  as  snch;  but  not  in  any  way  to  be  taken  as 
evidence  against  the  value  of  the  processes  whereby 
provisions  may  be  kept  in  excellent  order  for  a  leogth- 
ened  period. 

It  is  not  merely  meat  that  is  thus  preserved.  The 
ingenuity  of  the  manufacturers  who  apply  themselves 
to  this  particular  art  has  devised  the  means  of  potting 
or  '  canistering '  an  almost  countless  variety.  There 
are  nearly  twenty  kinds  of  soup,  broth,  and  meat 
essences ;  twelve  or  fifteen  kinds  of  fish ;  poultry, 
game,  and  venison;  butchers'  meat  of  every  kind; 
tODgaes,  hams,  bacon,  kidney,  tripe,  nuirrow ;  nearly 
all  the  fruits  and  v^etables  ordinarily  eaten ;  milk 
and  cream  —  all  are  now  preserved  in  canisters  for 
lengthened  keeping:  the  process  depending  of  course 
on  the  kind  of  commodity  operated  on.  Doubtless  a 
sumptuous  banquet  might  be  made  out  of  a  selectioD 
from  these  viands  —  albeit  a  rather  costly  one< 

Australia  is  making  a  bidding  for  pc^ulari^  in 
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respeot  to  this  manufacture :  ehe  has  cattle  that  feed 
thenuelTes  at  small  expeuae,  and  she  can  provide  beef 
and  mutton  for  potting  at  a  low  chaige.  The  principle  of 
action  in  Anetralia  is  something  like  that  prcTsiling  in 
southern  Busaia  and  Moldavia.  When  the  *  Marquis  of 
Chandos '  merchant  Teasel,  in  1 846,  brought  into  SL  Ea- 
therine's  docks  25,000  canisters  of  preserved  beef  &om 
Tagann^,  the  lowness  of  price  astonished.Engliah  deal- 
ers. The  truth  b,  that  up  to  that  time  the  cattle  of 
•onthem  Kusua  had  been  valued  for  the  bonee,  tallov, 
and  hides ;  but  when  Sir  Kobert  Peel  made  the  change 
in  the  customs'  law,  which  so  lacilitated  the  importation 
of  food  from  abroad,  a  market  was  opened  for  the 
beef  of  those  cattle ;  and  the  meat  was  sent  over  pre- 
served  in  canisters.  Sometlung  like  this  has  oocorred 
in  Australia.  A  London  merchant  established  a  beef 
depdt  at  Newcastle,  near  Sydney,  munly  for  the 
supply  of  English  ships;  he  preserved  and  supplied 
2e0,000lbs.  in  1851,  and  400,000lbe.  in  1652  ;  and  his 
establishment  is  equal  to  the  produoUon  of  700,000  lbs. 
per  annum.  An  Australian  oz,  weighing  six  to 
seven  owt.>  will  yield  about  two  owt.  of  tallow,  and  a 
hide  worth  about  8i, 

Several  miscellaneous  kinds  of  preserved  food  have 
been  brought  under  public  notice ;  such  as  pemmioan, 
meat-biscuit,  dried  vegetables,  preserved  milk,  &&  When 
the  juries  of  the  Great  Exhibition  made  their  several  re- 
ports, the  jury  on  class  3.  reported  very  highly  concern- 
ing the  preserved  meats.  "  It  is  impossible  to  over- 
esUmate  the  importance  of  these  preparations.  The  in- 
vention of  the  process  by  which  animal  and  vegetable  food 
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b  preserred  in  a  fresh  state  for  an  indefiDite  period  has 
only  been  applied  practically  during  the  Uet  twenty- 
five  years,  and  le  intimately  connected  with  the  annals 
of  Arctic  discoT^ry.  The  active  measures  taken  to 
discover  a  north-west  passage,  and  to  prosecute  scienti- 
fic research  in  all  but  inaccessible  regions,  first  created 
a  demand  for  this  sort  of  food ;   and  the  Admiralty 
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CHAPTER  Vni. 

DAIBT  FBODUCK   AND   POm-TRT   FOB  LOMDOK. 

Wlk-npplj. —LondoD  'Uilk-wilki.' — BMimUet  eonceraing  Qata- 
tily. — H.  Oa£noa'i  Theorj  of  Milch  Cowi. — Econom j  of  the  gT«U 
JiondoD  D«iri««.  —  Uilk-Sapply  lo  London  by  Rulwkj.  —  Adnlten- 
tiooof  Uilk. — Boner. —  Dairy  Prodaceua  Commercial  AdTCDIore. 
—  Batter  Trade  in  Irelud. — Supply  to  Loodoo,  and  Kainre  of  the 
Trade.— Adnlleracion  of  BaRer — Cbeeae — Varieliea  and  Qaanti- 
tiei.  —  Uae  of  Anatto. — Eggi. — E^g-retring  in  France,  and  Egg- 
trade  irith  England. — Egg-trade  in  Ireland.  —  Railway  Conveyaiio* 

of  Egg*  to  I.ondon.  —  PoalCry  and  Poallry  MaTii«« PnuecU  ftir 

Artificial  hatching-  —  Grooae  and  Dack  rearing  for  the  London  Mar- 
ket —  Controat  between  Paria  and  London  in  Poaliry  Coniomptioti. 
_  Poultry  Market!  at  LeadenhaU  and  Kewgale, —  Game,  its  Varieliea 
and  Peouliaritiet  of  Supply. 

'  A  HJLK-TTALK  for  Sale.'  Tida  advertisement,  vhich 
occasionally  finds  admissioD  into  the  colnniDB  of  the 
Devspapera,  is  a  little  perplexing  to  those  who  are  not 
fitmiliar  with  London  and  its  usages.  A  milk-walk  might 
be  a  milky  walk,  milky  way,  or  via  lactea :  if  sarcasm 
ooold  be  supposed  to  have  any  place  here,  London  milk 
and  the  milky  way  might  be  e^d  to  bare  a  certiun 
analogy,  in  so  far  as  they  present  to  view  a  thin  bluish 
tint  having  little  of  a  creamlike  appearance. 

The  truth  is,  that  this  phrase  is  one  of  the  oonven- 
tionalisma  so  profusely  em{Joyed  in  daily  commerce. 
'  The  goodwill  of  a  milk>trade  for  sale  ;'  this  is  what  is 
meant.  A  dairyman  counts  upc«  the  patronage  of 
some  dozeos,  be  it  more  or  less,  of  customers,  who  pur- 
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ohase  from  him  their  daily  supply  of  milk.  He  has  do 
rightful  clum  to  insist  on  this  custom ;  be  has  no  copy- 
right, so  to  speak,  in  his  customers ;  bat  he  has  a  fair 
ohiuice  of  being  called  upon  to  supply  them  three 
hundred  and  aizty-five  times  in  a  year,  or  perhaps 
double  this  number.  When  he  offers  a  '  milk-walk 
for  sale,'  he  simply  sells  his  chance ;  no  one  of  the 
customers  is  bound  to  transfer  allegiance  from  the  old 
milkman  to  the  new.  It  is  true  that  he  obtains,  occa- 
sionally, a  kind  of  despotic  power  over  them ;  he  chalks 
cabalistic  marks  on  the  railings,  or  the  doorpost,  or  on  » 
tally-stick,  denoting  the  number  of  small  portions  of 
milk  supplied  on  credit ;  and  this  chalk-score  is  a  hind 
of  mortgage  of  their  future  custom,  which  may  be  dis- 
counted or  rendered  of  marketable  value.  A  London 
boy,  holding  a  gentleman's  horse,  will  sometimes  '  sell 
his  chance  *  to  another  boy  for  a  halfpenny — under  the 
supposition,  entertained  by  both,  that  the  gentleman 
will  give  a  penny.  Something  analogous  to  this  is 
the  sale  of  a  milk-walk. 

Mr.  Braithwaite  Poole's  estimate  of  the  quantity  of 
milk  consumed  may  weU  astonish  by  its  Tastnees  thoM 
who  are  In  the  habit  of  regarding  this  beverage  as  a  tri- 
fling article.  The  consumption  in  the  United  Kingdom 
' — comprising  only  such  as  is  used  in  the  form  of  milk, 
and  excluding  cheese,  butter,  &c.  —  is  roughly  taken  at 
1150  million  quarts  annually.  Mr,  Poole  assumes 
that  an  average  milch  cow  yields  7  quarts  of  nulk 
as  a  daily  average;  and  that  the  averse  retail  price  is 
3d.  per  quart ;  and  from  these  data  a  result  is  arrived 
at  that  the  whole  8U[>j>ly  requires  450,000  mUch  cows> 
V  3 
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sad  that  tbe  retail  value  smouDts  to  the  prodi^us  sum 
of  14,000,000iL  per  anaum. 

But  limiting  the  inquiry  to  London,  the  Bame 
authority  assumes  that  the  oarefnlly-reared  cows  that 
furaiBh  most  of  the  supply  for  the  metropolis  yield  9 
qoarta  per  duly  average;  that  the  number  thus  em- 
ployed is  24,000;  that  the  quantity  of  milk  consumed 
is  about  80  million  quarts  annually ;  and  that  the  oon- 
samers  pay  not  leas  than  1,600,000^  for  it 

So  litUe  is  really  known  of  total  numbers  and 
quantities  in  these  matters,  that  many  estimates  differ 
widely  from  Mr.  Poole's.  One  computer  thinks  that 
there  are  20,000  cows  in  and  around  Xiondon,  yieI<Uog 
1 2  quarts  per  day  each ;  and  that  this  quantity,  aided 
by  '  the  cow  with  the  iron  tul,'  t.  e.  the  pump,  would 
give  a  quarter  of  a  pint  per  day  to  eveij  inhabitant 
of  the  metropolis.  Middleton,  in  1806,  supposed  there 
were  6500  cows  employed  in  supplying  milk  to  Lon- 
don, at  9  quarts  per  day  each.  Mr.  Youatt,  in  1840, 
eBtimated  that  there  were  12,000  cows  thus  em-* 
ployed,  who  supplied  in  a  year  38  million  quarts  of 
milk,  for  which  the  public  piud  800,000/,  Mr.  Low 
has  offered  an  opinion  that  every  inhabitant  of  the  king> 
dam,  one  with  another,  takes  half  a  pint  per  day,  in  the 
various  forms  of  milk,  butter,  cheese,  &c. ;  and  that  the 
cows,  besides  this  supply,  fumiah  also  200  millioD 
gallons  of  milk  in  a  year  for  rearing  young  calves.  Mr. 
Poole  thinks  there  aro  a  million  and  a  half  of  cowa  in 
the  United  Kingdom,  requiring  two  acres  and  a  half  of 
land  to  feed  each  of  them.  It  is  evident,  not  only  that 
these  estimates  aro  Inconsistent  one  with  another,  but 
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that  they  take  np  the  matter  from  oppedte  points  of 
view,  Boaroelj  capable  of  fomishiBg  aoalogies:  the 
whole  b,  indeed,  mere  gneae-work. 

One  of  the  important  objects  of  a  dairyman's  atten- 
tion moat  be,  to  determine  the  ratio  between  the  value 
of  the  fodder  eaten,  and  that  of  the  milk  yielded,  by  a 
milch  cow  —  not  the  daUy  yield  at  any  partioular  time, 
but  the  whole  quantity  during  the  period  of  her  effi- 
menoy  as  a  milker.  An  abundant  supply  per  day  for  a 
few  weeks  may  not  in  the  end  be  so  profitable  as  a  mora 
moderate  supply  during  a  longer  period.  It  ie  just  one 
of  those  matters  which  practical  men  alone  can  handle ; 
and  there  is  very  little  doubt  that  dairy-stock  has 
shared  in  the  recent  improvements  of  grazing-stock  — 
yielding  more  milk  per  oow  now  than  at  the  be^nning 
of  the  present  century.  In  1846.Dr.  R  D.  Thomson, 
who  undertook  an  examination,  for  the  government,  into 
tbe  dietetic  properties  of  different  articles  of  food, 
found  that  cowi  give  more  milk  from  a  variety  in 
their  food,  than  from  any  one  kind ;  and  that  an  alter- 
nation of  grass,  barley,  malt,  molasses,  Unseed,  hay,  and 
bean-meal,  is  advantageous.* 

About  the  year  1850,  the  periodicals  devoted  to 
farming  subjects  were  engaged  in  the  discussion  of  a 
remarkable  theory  concerning  milch  cows.  Supposing 
a  question  to  be  pot  —  how  can  a  good  milch  oow  be 
known,  by  external  characteristics,  from  one  that 
will  yield  milk  only  in  small  quantities,  and  for  a  short 
period?  —  there  is  a  Frenchman  who  thinks  that  he 

*  R  D.  Thonton,  '  Pood  of  AnunaU.' 
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can  give  a  truBtwortli;  answer.  M.  Francois  Gu£non, 
of  Bonleauz>  telle  ue  that,  more  tbaD  forty  years  ago, 
be  was  accideotally  led  to  the  consideration  of  this 
question.  He  found  a  certun  appearance  in  a  good 
milch  cow ;  and  he  sought  to  ascertun  whether  other 
good  milch  cows  always  had  that  appearance,  or 
whether  all  having  that  appearance  were  good  milch 
cows.  This  was  analogous  to  the  principle  whereon 
Crall  endeavoured  to  ascertun  the  Amotions  of  the 
brain,  as  a  foundation  for  Phrenology;  and  it  is  in- 
deed a  legitimate  mode  of  applying  the  inductive  log^o 
towards  the  ascertainment  of  principles — always  pro- 
vided that  it  be  rigidly  and  f^rly  conducted.  M. 
CruSnon  asserts  that  there  are  no  less  than  192  va- 
rieties of  cows,  every  one  of  which,  according  to  the 
theory,  differs  from  every  other  in  the  quantity  of 
milk  yielded  per  day,  or  in  the  continuance  of  the 
supply,  or  in  the  quality.  The  quantity  varies  from 
one  quart  to  twenty-four  quarts  per  day*.  Gulnon'a 
theory  is  just  one  of  those  empirical  formube  which, 
resting  on  no  antecedent  probability,  must  be  scru- 
pulously tested  in  actual  practice  by  competent  per- 
sons before  being  accepted. 

But  to  return  to  our  subject,  the  supply  of  London 
with  milk.  At  the  outskirts  of  the  metropolis  are 
still  a  few  large  dairies,  maintained  at  a  considerable 
annual  expenditure  for  fodder  and  other  supplies.  Be- 
fore the  railway  milk-aupply  for  London  had  become 
considerable,  the  management  of  these  large  dairies, 
such  as  Liaycock's  at  Islington,  was  somewhat  as  fol- 
*  Decouvertc  Guenoti,  '  Tnctc  det  VocheE  L«ili£re«.' 
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lows.  At  tliree  o'clock  in  the  morning  a  bevy  of  milk- 
women  assembled,  each  with  her  pail  and  her  stool,  to 
milk  tbe  cows  —  of  which  four  or  five  hundred,  per- 
hape,  woold  be  milked  in  an  boar  and  a  half.  The 
milk  was  carried  away,  in  tall  cans  or  in  milk-pails,  to 
ttie  houses  of  the  small  traders  who  were  not  so 
wealthy  as  to  possess  cows ;  and  by  those  dealers  it 
waa  cUepensed  to  the  breakfast  consumers.  At  twelve 
at  noon  another  milking  took  place,  and  another  dis- 
tribution among  the  humble  dealers.  The  milkers 
were  employed  by  tbe  buyers,  if  they  were  not  the 
buyers  tbemeelvee;  they  brought  their  own  vessels, 
milked  the  cows  at  stated  hours,  and  pud  so  much  per 
gallon.  This  system,  though  still  continued,  has  been 
shaken  by  the  more  recent  plan  of  bringing  milk  to 
London  by  railway.  At  tbe  dairy  just  named,  each 
cow  is  sud  to  consume  per  day  about  a  bushel  of 
gruns,  56  lbs.  of  turnips  or  of  mangel-wurzel,  and 
12  lbs.  of  bay.  At  another  dairy,  near  Peckham, 
there  are  three  hundred  cows,  with  a  farm  to  supply 
them  with  fodder.  It  was  stated  a  year  or  two  ago, 
that  this  dfury  contained  one  cow  which  had  yielded 
26  quarts  per  day  for  six  weeks ;  and  that  the  average 
yield  of  all  the  cows  was  as  high  as  15  quarts.  There 
u  a  sort  of  *  quarantine-ground '  for  newly-purchased 
cows,  where  they  are  kept  until  their  condition  wa  - 
rants  their  introduction  to  the  company  of  the  high- 
'  conditioned  milkers.  Scrupulous  cleanliness  is  every  - 
where  maintuned ;  the  men  engaged  with  the  cows 
frequently  bathe  and  change  th^r  clothes.  The  milk 
when  drawn,  is  strained,  and  poured  into  upright  cans; 
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these  oans  are  sealed,  put  into  vaos,  atarted  off  at 
3  o'clock  in  the  morning,  and  arnTe  at  s  dep6t  in 
the  dty ;  the  seals  are  removed  by  a  clerk,  the  milk  u 
ponred  into  other  cans ;  and  these  oans,  bmng  looked  hj 
the  derk,  are  earned  off  by  milkmen,  who  supply  the 
breakfast  tables  of  the  vaiioas  customers.  All  this 
scruple  ia  manifested  in  order  to  ensure  that  which  is 
somewhat  rare  in  the  metropolis  —  pure  milk. 

The  high  price  pud  for  milk  in  London  ought  cer- 
tunly  to  ensure  a  more  unadulterated  article  than  falla 
to  the  lot  of  most  consumers.  How  large  the  profit  must 
be  in  Tarious  quarters,  will  be  understood  from  the  fol- 
lowing details,  on  the  authority  of  Mr.  Braithwute 
Poole,  oonceming  the  conveyance  of  milk  by  ndlway. 
This  conveyance  ia  effected  in  oaiu  holding  from  6  to 
18  gallons  each ;  the  oompanies  usually  charge  at  the 
rate  of  three  farthings  per  gallon  for  carriage,  if  the 
distance  be  within  40  miles,  and  one  penny  if  for  a 
longer  distance  —  returning  the  empty  cans  free  of 
ofaa^e.  Now  this  milk  ia  sold  by  the  fanners  to 
la^e  dealers  at  5d.  to  Td.  per  gallon ;  the  dealen  sell 
it  to  retailers  at  7d,  to  9d.  per  gallon ;  while  the  re- 
tailers  sell  it  to  the  housekeepers  of  the  metropolis  at 
M.  to  4d.  per  quart  Nor  is  this  all ;  the  rich  milk  at 
(say)  Sd.  per  gallon  becomes  too  often  milk  and  water 
at  4d.  per  quart.  The  real  produce  of  the  oow,  con- 
sidering that  creiun  commands  a  price  of  2s.  to  3#.  a 
quart  in  London,  certunly  cannot  bring  in  less  than 
5d,  to  6d,  per  quart  to  the  retailers.  The  railways  are 
bringing  more  and  more  milk  to  London ;  and  there 
(s  every  probability  that  this  branch  of  traffic  will  in- 
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crease.  It  n  estimated  tbiit  in  1653  the  quantity  thns 
brought  coneideiaUy  exceeded  3,000,000  quarts,  of 
which  by  far  the  l&if;est  proportion  travellecl  oo  the 
Eastern  Counties  railway.  Some  of  the  itinerant 
dealers  are  begiumug  to  announce  thor  '  railway  milk ' 
at  threepence,  or  even  less  than  this,  per  quart ;  and 
we  may  hope  that  this  rivalry  will  after  a  time  improve 
the  av^tige  quality  of  London  milk. 

When  the  'Jjancet'  CommiBeioners  examined  London 
milk,  they  purchased  small  quantities  &om  26  dairy- 
men; and,  rather  to  their  own  surprise,  though  of 
course  to  their  satis&otion,  they  found  12  of  them  to 
be  genoine;  2  had  some  of  the  cream  removed;  the 
rest  were  adulterated  with  water,  to  an  extent  varying 
from  10  t«  50  per  cent.  No  adolterant  was  detected 
except  water.  All  these  specimens  were  purchased  at 
the  west  end  of  the  town ;  what  results  would  have 
been  afforded  by  an  examination  of  the  milk  sold  in 
the  poorer  districts  of  London  the  report  does  not 
enable  us  to  determine.  The  inhabitants  of  New 
York,  it  would  appear,  have  to  contend  agunat  a 
probability  of  bad  milk,  as  well  as  tboee  of  other 
cities.  The  'Veterinary  Record '  for  April,  1850, 
gives  the  following  extract  from  a  New  York  paper : 
**  There  exists,  on  Long  Island,  near  Brooklyn,  several 
manufactories  of  milk,  the  process  of  conducting  wbioh 
should  be  known.  One  of  these  dairies  covers  a  apaoe 
of  six  hundred  feet  by  three  hundred,  carefully  fenced 
in  so  as  to  be  as  private  as  possible.  There  are  four 
hundred  cows  which  are  fed  on  the  refuse  slop  of  the 
whiskey  distilleries  given  warm ;  the  animals  are  fond 
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of  it ;  tliey  become  vitiated  in  taste ;  but  they  yield 
a  large  qoantity  of  milk.  This  milk,  ori^nally  bad  ia 
quality,  is  further  sophisticated  by  admixture  with 
molasses,  whitingi  and  water." 

It  is  aesaredly  not  pleasant  to  associate  these  thoughts 
of  adulteration  and  eophisticalion  with  ideas  of  milk- 
mudens,  and  bright  May  mominga,  and  butter-cups  and 
daiues.     Gay,  in  his  '  TriviB,*  says :  — 

**  On  doon  the  uUaw  milknuiil  chalkji  her  giiu ; 
Ah  I  how  unlike  the  tnilkmaid  of  the  pltUDt." 

Perha[»  the  milk  has  changed  also,  as  well  as  the  milk- 
maids. 


Bdtteb  must  have  made  its  appearance  in  the 
world  nearly  as  soon  as  milk  ;  for  nothing  more  than 
a  good  shaking  ia  necessary  to  convert  the  one  into 
the  other;  and  the  good  shaking  might  in  the  first 
instance  have  been  brought  about  as  well  by  accident 
as  design.  It  is  interesUng  to  notice  the  relation 
which  the  various  milky  liquids  and  solids  bear  one  to 
another.  Milk  consists  of  three  substances  —  one 
watery,  or  whey ;  another  curdy,  or  cheese ;  and  ano- 
ther fatty,  or  butter ;  and  the  various  dairy  arrange- 
ments have  much  to  do  wi^  the  separation  of  these 
one  from  another.  Skim-milk  contains  nearly  all  the 
cheese,  and  some  of  the  butter;  butter-milk  contuns 
less  butter  than  skim-milk;  cream  contiuns  most  of 
the  butter,  with  a  little  of  the  whey  and  of  the  cheese; 
butter  is  or  ooght  to  be  almost  wholly  without  whey 
or  cheese ;     cream-cbecse   contains    the    butter    and 
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cheese,  but  no  whey;  ordinary  cheese  contains  little 
butter,  and  ought  to  contiun  no  whey.  Such,  in 
a  general  way,  are  the  relations  they  bear  one  to 
another. 

The  ordinary  batter  consumed  in  London  is  made 
by  processes  that  may  be  readily  understood.  As 
the  cream  for  making  butter  tends  to  rise  to  the  sur- 
face of  the  whey  in  milk,  and  as  the  curd  for  making 
cheese  tends  to  sink  to  the  bottom,  the  difference 
between  the  two  is  clearly  marked.  In  making  butter 
the  milk  is  strained ;  then  poured  into  a  shallow  pan  to 
s  depth  of  four  or  five  inches,  and  left  several  hoars  in 
a  cool  clean  place,  shielded  from  the  sun,  but  exposed 
to  a  draught  of  air.  The  cream  rises  to  the  aurikce ; 
it  is  removed  and  placed  in  a  separate  vessel,  and  other 
cream  is  added  to  it  until  there  is  sufficient  for  a  pro- 
cess of  butter-making.  The  cream  is  a  mixture  chiefiy 
of  butter  and  butter-milk ;  and  the  former  is  separated 
from  the  latter  by  the  i^tation  and  heat  produced 
during  the  process  of  churning.  If  a  little  cream  were 
shaken  in  a  bottle,  butter  would  be  produced  by  the 
severance  of  the  butter-milk ;  and  the  whole  process  of 
churning,  by  whatever  apparatus  conducted,  is  nothing 
in  effect  but  a  shaking.  Some  churns  have  an  ^tator 
or  stirrer  rotating  vertically,  some  horizontally ;  but  t^e 
process  is  just  the  same.  It  is  certainly  a  remarkable 
operation,  for,  after  perhaps  an  hour's  churning,  small 
kernels  of  butter  suddenly  make  their  appeuranoe  in 
the  midst  of  the  cream,  and  gradually  accumnUte  into 
a  mass.  When  all  is  finished  the  butter  is  removed 
from  the  remaining  liquid  or  butter-milk.     There  is 
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always  a  little  butter  remiuiiiiig  in  the  batter-milk, 
and  a  little  batter-milk  remaining  in  the  butter ;  bnt 
aooording  to  tbe  perfection  of  the  process,  so  is  the 
completenefla  of  the  separation.  The  butter  is  washed 
and  beaten  to  expel  the  small  remnant  of  butter- 
milk, ^^e  product  may  at  once  be  sold  as  fresh 
butter;  but  moat  of  that  consumed  in  London  is  firkiD. 
butter,  packed  in  firkins  with  the  addition  of  a  little 
salt  Hie  separation  of  cream  from  milk,  and  the 
extrication  of  butter  from  the  cream,  are  the  esKotial 
operations;  all  else  are  minor  details,  on  which  minor 
diflnrences  of  quality  depend,  and  minor  varieties  in 
ooloui  and  hardness. 

In  a  curious  pamphlet  published  shortly  before  the 
close  of  the  last  century  it  is  stated,  among  other 
grievances,  that  the  contractors  for  butter  could  deter- 
mine the  price  of  the  market  according  to  thdr  own 
wishes ;  and  the  narrative  affords  a  littie  information 
concerning  the  mode  in  which  the  London  eof^ly  was 
kept  up.  It  appears  that  the  principal  butter  counties 
were  Bedford,  Buckingham,  Basex,  Cambridge,  and 
Oxford,  The  general  plan  was  to  bring  the  butter  to 
London  in  waggons,  and  deposit  it  at  warehouses  in 
tbe  markets ;  but  another  plan  excited  the  ire  of  the 
writer :  "  Tbe  butter  is  principally  conveyed  to  a 
few  houses  at  the  west-end  of  tbe  town,  who  ret«l  it 
on  their  own  terms.  There  is  a  waggon  that  comes 
r^ularly  from  Ampthill  in  Bedfordshire,  which  con- 
veys butter  to  difiereot  persons  in  town  who  keep 
shops,  bnt  which  is  never  brought  to  markeL  The 
r  contract,  from   May-day  to   Michaelmas,  is. 
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generally  speaking,  cheaper  than  the  winter  contract 
by  one  penny  per  pound.  About  twenty  yean  ago 
the  obnoxiooB  custom  of  controcting  for  dairies  was 
bat  little  known,  and  the  butter  waa  then  sold  at  a 
reasonable  rate,  as  it  came  fiurly  to  the  market.  Fresh 
butter  commonly  sella  three-pence  per  pound  dearer 
than  Cambridge  butter,  and  Cambridge  batter  two* 
pence  per  pound  dearer  than  Irish  butter.  The  great 
batter  jobbers  in  Newgate  and  Leadenhall  markets 
engross  an  immense  quantity  of  butter;  one  person  in 
Newgate  market  sold  in  one  year  18,400  flats  of 
heeh  batter  (which  he  had  engrossed)  to  the  dealers  in 
that  article.  Their  practice  is  to  ride  from  dairy  to 
diury  in  the  country  and  buy  up  all  they  can.  This 
means  of  engrossing  such  large  quantities  enables  them 
to  sell  at  two  prices,  the  dealers  being  obliged  to  apply 
to  them  first  It  (the  batter)  was  formerly  sent  irom 
the  dairies  to  factors,  who  sold  it  to  the  customer; 
bat  now,  by  engrossers  going  into  the  country,  the 
price  is  enhanced."  • 

The  above  is  bat  a  repetition  of  an  old  story  in  re- 
lation to  food  supply, — complaints  against  *  engrossers ' 
or  large  dealers,  who  were  supposed  by  their  mediate 
agency  to  raise  the  retail  price  of  the  commodities  sold. 
The  same  accusation  has  been  brought  agunst  Smith- 
field  dealers,  dead-meat  buyers,  com-dealera,  and 
others;  but  the  introduction  of  free  trade  has  done 
much  to  remove  both  the  complaint  and  the  cause. 

In  a  former  chapter  mention  is  made  of  the  system 
whereby  young  calves  are  fattened  for  the  London 
^*  Crrinj  Frandt  of  the  TiondMi  Uu-keta. 
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market  in  E^ez  and  neighbouring  counties.  The 
syttem  admits  of  a  singular  mode  of  commercial  com-> 
parison,  thus  stated — vrbicb  is  the  better,  to  convert 
milk  into  veal  or  into  butter  and  cheese?  It  may 
sound  strangely  to  talk  of  the  converdon  of  milk  into 
veal;  but  practically  such  is  the  result  to  the  calf-rearers, 
as  may  be  shown  by  a  very  simple  illustration.  Among 
the  many  useful  balance-sheets  drawn  up  within  the 
last  few  years  by  farmers,  and  published  in  various 
journals,  is  one  referring  td  this  matter  of  veal  pro- 
duce and  dury  produce.  A  farmer  tried  what  100 
gallons  of  milk  would  effect,  in  suckling  a  calf  for  veal, 
in  making  butter,  and  in  making  cheese.  His  balance 
acoount  came  out  thus :  — 


100  g»Uont  of  milk  produce  112  Itu.  of  elie««e,  worth 

6iJ.  per  lb.  -  -  .  -  •  -    3     16 

And  S  lbs.  of  whe;  batter,  worth  %d.  per  lb. 


0     IS      6 
£a      6     10 


100  gallons  of  milk  pnidnce  34  Ibt.  of  batter,  worth  \0d. 
And  7*  Ibi.  of  poor  checie,  worth  3d.  per  lb. 

100  gttUoDi  of  milk  produce  Te*l  to  the  valoe  of  sbont 

So  for  as  these  figures  show,  dairy  produce  '  looks  up.* 
Mr.  Alton,  the  author  of  *  Dury  Husbandry,'  is  among 
those  who  think  that  cheese  and  butter  are  too  much 
n^lected  by  farmers,  for  the  sake  of  beef  and  veal ;  that, 
at  average  prices,  dairy  produce  yields  more  profit  than 
five-stock :  he  quotes  Sir  John  Sinclair  in  support  of 
his  views.  The  same  line  of  argument  was  adopted  by 
Mr.  Haywood  in   1849,  in    a  paper  read   before  the 
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Creological  and  Polytechnic  Society  of  West  YorkBhire. 
He  fguaded  faia  reasomng  on  tbe  chemical  analyais  of 
milk  on  tbe  one  hand  and  of  butchers'  meat  on  the 
other.  He  showed,  by  figures  at  least,  that  vegetable 
food  produces  agreaterweightof  nutriment  if  converted 
into  milk  than  into  beef:  that  is,  if  cattle  be  fed  for 
tbe  dairy  than  if  for  the  eUughter-bonse.  This  is  the 
chemical  or  dietetic  side  of  the  question;  but  he 
claimed  no  leas  an  advantage  in  conne^on  with  its 
commensal  aspects.* 

But  enough  of  this,  we  have  here  only  to  know 
that  butter  and  cheese,  whether  more  or  less  profitable 
than  beef  and  veal,  constitute  an  important  part  of 
London  food.  Concerning  the  avenge  amount  of  butter 
yielded  by  a  cow,  'doctors  disagree.'  Mr.  Marshall 
thought  about  168  lbs.  ;^  Mr. ';,M'CuUoch  leans  rather 
to  180  lbs. ;  and  the  latter  authority,  moreover,  supposes 
that  140,000  cows  are  required  for  the  butter  supply  to 
the  London  market.  In  a  later  edition,  when  the 
population  had  increased,  he  raised  this  number  to 
160,000;  and  we  may  suppose  there  will  be  a  talk 
about  200,000  by  and  by,  when  great  London  is  still 
greater.  From  3  to  4  million  lbs.  are  sold  annually 
at  Newgate  market,  and  a  considerable  quantity  at 
Leadenhall  and  Fortman;  but  the  greater  portion 
of  the  supply  does  not  reach  any  of  the  public 
markets.  Some  writers  have  supposed  that  16  lbs.  per 
bead  per  annum  for  two-thirds  of  the  whole  population 
would  about  represent  the  total  consumption.  Mr. 
M'CuUoch'a  estimate  for  London  is  10  lbs.  per  head ; 
*  Fannera'  Ifngaiine,  1849. 
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together  with  3000  tons  for  ehipping  and  otber  pur- 
poses :  iu  all  29  millton  lbs.,  worth  about  a  naiUion 
aod  n  quarter  Bterlingi  if  we  auppoee  10^.  per  lb.  to 
be  about  au  average  wholesale  price. 

Butter  comei  to  oiarket  in  diverse  packages  and 
weights.  The  Irish  dairy  fanners  usually  pack  their 
produce  is 'firkins'  containing  about  80  or  85  lbs.  each; 
while  the  Engluh  farmers  more  frequently  employ  a 
basket  called  a  *  flat,'  contuning  from  3  to  6  dozen  lbs. 
There  are  also  '  boxes '  of  3  to  3^  owt  of  butter ; 
*  pannings,'  or  earthenware  crocks,  containing  ^  cwt. ; 
'cools/  or  tubs  cnt  in  two,  that  will  hold  from  a  half 
to  a  whole  cwt.;  and  small  Scotch  'firkins'  con- 
taining about  i  cwt.  So  far  as  London  is  concerned, 
the  butter  from  Cambridge  and  Epping,  the  highest 
in  favour,  arrives  in  rolls  from  one  to  two  feet  in 
length,  but  so  small  in  diameter  as  to  weigh  only 
abont  1  lb.  each ;  and  it  is  slightly  salted  before  being  sent 
to  market.  The  Cambridge  and  the  Bpping  butters 
are  both  made  up  nearly  in  the  same  form ;  but  they 
differ  in  quality,  the  Cambridge  being  produced  from 
the  milk  of  cows  fed  on  chalky  uplands  and  rich  mea- 
dows ;  whereas  the  cows  that  yield  the  milk  for 
Epping  butter  feed  during  the  summer  in  the  shrubby 
pastures  of  Epping  Forest  The  terms  Epping,  Cam- 
bridge, and  Dorset  do  not,  however,  always  denote  the 
places  where  the  butter  is  really  made. 

The  butter  trade  is  an  important  one  to  Ireland. 
There  are  twenty  or  thirty  butter  merchants  in  Cork 
alone,  and  a  large  number  in  Waterford  and  Wexford ; 
they  employ  agents,  who  go  into  the  country  districts  to 
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buy  up  all  the  butter  mode  b;  the  peasaDta.  These 
peasants,  orrather  amall  dairy  farmers,  are  accustomed  to 
salt  their  butter  in  the  ratio  oC  7  lbs,  of  salt  to  50  lbs.  of 
butter ;  it  is  pressed  into  Grkius,  and  the  firkins  con- 
Teyed  by  carts  to  the  merchant's  warehouse.  The  far- 
mers, if  very  needy,  will  sell  their  butter  beforeit  is  made ; 
there  are  agents  who  come  twice  a  year,  make  an  offer 
of  so  much  per  firkin,  and  pay  part  or  the  whole  of  the 
money ;  with  this  money  (always  in  such  case  below  the 
current  market  price)  the  farmer  oarriee  on  his  dairy- 
ing, and  has  the  butter  ready  by  an  appointed  time. 
At  Cork  a  committee  of  members  superintends  the 
transactions  between  buyers  and  sellers;  all  the  butter 
brought  to  market  is  inspected  and  branded  by  order 
of  the  committee,  and  is  divided  into  four  classes  accord- 
ing to  its  quality.  A  eub-committee  each  morning 
fixes  the  prices  for  that  day ;  the  four  kinds  differ  in 
value  about  5*.  per  cwt.  from  each  other.  The  number 
of  firkins  branded  annually  at  Cork  has  risen  from  about 
100,000  to  400,000,  in  the  last  seventy  years.  The 
firkins  in  which  the  butter  is  sent  to  the  merchant  are 
opened  before  be  dispatches  them  to  bis  customers;  he 
takes  off  the  head  of  each  cask ;  he  turns  the  cask  np- 
side  down ;  he  shakes  out  the  butter ;  he  scrapes  the 
soiled  exterior  with  a  wooden  knife;  he  powders  it 
with  fine  salt ;  he  replaces  the  cask ;  he  tightens  the 
hoop ;  and,  finally,  be  brands  the  firkin.  This  branding, 
or  nuu*king  with  the  name  and  address  of  the  exporter, 
and  certain  trade  marks,  is  more  properly  stencilling 
than  branding ;  since  it  is  effeoted  by  means  of  black 
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punt  smeared  through  a  stenoU  plate.  The  firkins  of 
butter,  thus  branded,  are  exported  to  London,  to 
Liverpool,  and  to  the  Continent  Most  of  it  is  very 
salt,  and  is  in  fact  salted  for  long  keeping;  email 
shopkeepers  are  siud  to  prefer  it ;  as  a  firkin  will  stand 
for  weeks  on  their  counters  without  injnry,  where 
English  or  Dutch  would  become  rank  ^m  exposure  to 
the  air.  The  dirty  state  of  many  of  the  Irish  dairies 
causes  the  butter  to  acquire  a  peaty  and  smoky  taste 
and  smell,  which  lessen  its  value  in  the  market.  It  is 
supposed  that  the  quantity  of  Irish  butter  that  reaches 
London  annually  is  from  300,000  to  400,000  firtios. 

But  home  butter  and  Irish  butter  do  not  keep  ub 
from  the  knowledge  of  that  made  in  foreign  countries. 
The  Dutch,  or,  as  it  is  called, '  Ostend '  butter,  is  now 
consumed  in  considerable  quantity  in  London :  it  is  of 
good  quality,  and  comes  over  well  packed  in  oaken 
casks.  The  whole  quantity  imported  lately  has  been 
thus :  about  32  million  lbs.  in  1852,  45  million  in 
1853,  and  54  million  in  1854  :  this  article  of  promions, 
like  many  others,  having  been  nused  in  demand  during 
war  time.  How  much  of  the  whole  is  oonaumed  in 
London,  no  one  can  tell. 

Who  would  have  thought  that  butter  is  eometimea 
adulterated  ?  Tlie  *  Lancet '  Commissioners  assert  that 
such  is  the  case.  Out  of  46  samples  examined  by  them, 
they  found  that  nearly  one-fifth  of  the  whole  weight 
consisted  of  salt  and  water,  the  water  having  been 
stirred  up  with  the  butter  rendered  semi-fluid  by  beat- 
ing, to  increase  the  weight  Potato-flonr,  too,  has  been 
met  with  both  in  butter  and  in  lard. 
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Another   important  member   of  tbe   <]&iry   family, 
Cheese,  now  cliunis  a  little  notice. 
••Chebse  it  a  na\y  elf, 
DigeMiDg  tU  thiDgi  but  itaelC  " 

So  saya  one  of  our  old  bite  of  wiBdom  in  tbe  form  of  an 
adage ;  if  not  absolutely  true,  it  meets  with  some 
corroboration  from  every-day  experience.  Cheese  is 
more  eaten  than  butter  by  the  labouring  claseea  ;  butter 
more  than  cheese  by  the  upper  classes.  There  is  some- 
thing more  than  a  mere  difference  of  price  to  account 
for  this ;  a  labouring  man,  using  his  thews  and  sinews 
every  day,  suffers  little  from  indigestion ;  he  can  digest 
cheese  as  well  as  other  commodities ;  whereas  a  eedeik- 
tary  man,  or  a  man  in  easy  circumstances,  often  feels 
within  him  a  warning  against  cheese.  The  chief  organic 
principle  of  cheese,  casein,  is  said  by  our  chemists  to  be 
rich  in  flesh-making  elements;  and  thus,  if  the  cheese- 
eater  can  manage  to  digest  this  *  surly  elf,'  the  elf 
may  become  a  good  muscular  friend  after  alL  Physio- 
logists and  medical  men  alone  can  decide  this ;  mean- 
while, London  continues  to  eat  its  cheese. 

The  processes  concerned  in  the  manufacture  of  the 
cheese  principally  consumed  in  London  may  be  readily 
understood.  Milk,  aa  already  ezpliuned,  consists  essen- 
tially of  butter,  cheese,  and  whey ;  and  the  question  is, 
how  to  separate  these  components.  In  making  plain 
good  cheese  from  plun  good  milk  the  first  process  is  to 
separate  the  whey.  This  may  be  done  either  by  allow- 
ing the  milk  to  become  sour,  or  by  adding  a  little  acid 
to  it,  or  by  the  use  of  rennet — a  dried  piece  of  the 
inner  coating  of  the  stomach  of  a  sacking  calf;  this 
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rennet  speedily  caases  tiie  milk  to  coagulate,  or  to 
suffer  a  separation  between  tbe  curd  and  the  whey. 
The  curd  is  broken  by  a  piece  of  wood  or  a  cutter, 
until  it  Nnks  to  the  bottom  of  the  whey ;  the  whey 
ie  removed,  to  make  whey-butter ;  while  the  ourd  ia 
employed  to  make  cheese.  Every  precaution  being 
taken  to  expel  all  the  whey,  the  curd,  placed  in  the 
cheeee-press,  is  confined  within  a  sort  of  vat  or  tub, 
that  determines  the  diameter  of  the  cheese  to  be 
made,  and  the  pressure  is  exerted  in  any  one  of  many 
different  ways.  The  mass  is  well  wrapped  in  coarse 
linen  cloths,  which  absorb  the  remaining  whey  pressed 
out ;  and  a  repetition  of  this  pressing,  with  frequent 
wiping,  cooling,  salting,  and  drying,  transform  the 
whey  into  cheese.  In  fact,  however  great  may  be  the 
difference  in  cheeses,  cheese-making  resolves  itself 
virtually  into  two  processes,— separating  the  curd  of 
milk  from  the  butter  and  the  whey,  and  pressing  this 
curd  until  it  hardens  into  the  form  of  cheese ;  all  the 
other  processes  are  merely  adjuncts  to  these  two.  The 
points  of  difference  in  the  various  English  cheeses  are 
expliuned  briefly,  but  with  much  clearness,  by  Professor 
Johnston.* 

It  is  difficult  to  account  for  the  taste  that  led  to 
the  use  of  anatto  in  cheese.  This  substance,  the  dried 
juice  of  a  tree  called  the  Bixa  oreUana,  is  used  to 
deepen  yellow  pigments,  to  give  an  orange-yellow  dye 
to  silk,  and  to  impart  a  umilar  tint  to  cheese.  It  does 
not  appear  that  any  one  pretends  to  taste  an  improved 
flavour  in  cheese  imparted  by  this  anatto.     Mr,  White, 

*  ChemiRrj  of  CommOD  Life,  i.  197, 
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in  a  letter  to  the  '  Timea '  (September  18th,  18S5), 
Btatea  that  anatto  b  used  only  in  the  cheese  deetioed  for 
London  ;  that  its  use  is  a  mere  conventialism,  like  that  of 
Ter;  white  bread ;  that  anatto  is  It.  6d.  per  lb. ;  that  it  is 
used  in  the  rate  of  about  one  pound  to  a  ton  ;  that  dis- 
honest makers  aometimes  emploj  cheap  turmuric  and 
oil  instead  of  dear  anatto ;  and  that  our  absurd  taste 
for  richly  tinted  cheese  thus  tempts  men  to  adulterate. 

The  cheese  made  io  Cheshire  has  had  a  long- 
established  reputation.  Fuller,  in  his  ■  Worthies,' 
after  laying  donn  the  doctrine  that  "poor  men 
eat  cheese  for  hunger,  rich  for  digestion,"  proceeds 
to  say  that  "  the  county  of  Cheshire  doth  afford  the 
best  for  quantity  and  quality;  and  yet  their  cows  are 
not  (as  in  other  shires)  housed  in  the  winter ;  so  that  it 
may  seem  strange  that  the  hardiest  kine  should  yield 
the  tenderest  cheese.  Some  essayed  in  vun  to  make 
the  like  in  other  places,  though  hence  they  fetched 
both  their  kine  and  dairymaids."  He  winds  up  thus 
quaintly :  "  It  seems  they  should  have  fetched  their 
ground  too  (wherein  surely  some  occult  excellency  in 
this  kind),  or  else  so  good  cheese  will  not  be  made.  I 
hear  not  the  like  commendation  of  the  butter  id  this 
county ;  and  perchance  these  two  commodities  are  like 
stars  of  a  different  horizon,  so  that  the  elevation  of 
the  one  to  eminency  is  the  depression  of  the  other." 
There  are  not  wanting  grounds  for  thinking  that  cheese 
made  in  other  counties  is  sometimes  designated  Cheshire 
cheese  — a  too  frequent  mode  of  stealing  a  bit  of  repu- 
tation belonging  to  one's  neigbboors. 

According  to  Mr.  White,  who  hns  investigated  the 
X  4 
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etatiatica  of  the  cheese  trade  in  Cheshire  with  tnach 
care,  the  produce  of  the  county  amounts  to  12,000 
tons  annually.  The  cheese  dunes  average  about  16 
or  18  cows  each ;  the  produce  of  cheese  per  dairy  is 
from  36  lbs.  to  54  lbs.  per  day  during  four  or  five 
summer  months;  and  on  land  let  at  30s,  per  acre 
about  3  cwt.  of  cheese  per  annum  per  cow  is  regarded 
aa  a  pretty  fair  produce.  According  to  another  esti- 
mate, a  Cheshire  cow  produces  2^  to  4  cwt.  of  oheesej 
and  a  little  butter,  annually.  A  third  authority  saya 
that  Cheshire,  a  few  years  ago,  had  1200  cows  on  6600 
acres  of  dairy-farm  land;  the  greater  part  of  the  farms 
having  four  cows  to  an  acre.  Gloucestershire  yields 
about  3^  cwt.  per  cow  per  annum ;  much  of  the  so- 
called  *  double  Gloucester,'  however,  is  really  Wilt- 
shire. Suffolk  has  the  reputation  of  making  very  good 
butter  and  very  poor  cheese.  The  Suffolk  cowa  are 
capital  milkers,  yielding  a  lai^e  annual  quantity,  well 
adapted  for  butter-making;  a  good  cow,  in  the  prima 
of  her  season,  will  yield  atz  gallons  a  day,  and  in  some 
cases  eight ;  or,  if  estimated  in  a  different  way,  a  wetl- 
conditioaed  Suffolk  cow  will,  it  is  said,  bring  to  the 
dairy-farmer,  in  a  year,  three  firkins  of  butter,  three 
quarters  of  a  wey  of  cheese,  a  calf,  and  skim-milk 
enough  to  fatten  a  hog.  As  to  Suffolk  cheese,  there  is 
an  old  saying  that  '  pigs  grunt  at  it,  dogs  bark  at  it, 
but  neither  of  them  dare  l»te  it ; '  and  Bloomficld  treats 
it  with  some  severity :  — 

"  If  drongtit  o'ertake  it  fiuter  tluui  die  knife, 
Hott  fiur  it  bidi  for  itnbbara  length  of  life ; 
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And,  like  the  oakeD  ihelf  whcnoD  'tu  1^, 
Uocks  the  Teftk  effoTti  of  the  bending  blade; 
Or  in  the  hog-troagh  resti,  in  perfect  tpite. 
Too  big  to  twrnllDw  wd  too  hird  to  bite." 

There  is  do  eod  to  tbe  modes  of  estimating  tbe  quan- 
tity of  butter  or  cheese  yielded  by  tbe  milk  of  a  cow  in 
tbe  course  of  a  year.  We  have  just  given  a  Suffolk 
maxim ;  and  here  are  tvo  others,  on  the  authority  of 
Mr,  Braithwaite  Poole — that  450  gallons  of  milk  should 
make  430  lbs.  of  cheese;  and  that  a  cow  ought  to  pro- 
duce her  own  weight  and  value  in  cheese  annually. 

Among  many  estimates  concerning  the  supply  and 
consumption  of  cheese  in  tbe  United  Kingdom,  one  ar- 
rives at  120,000  tons  annually,  and  another  at  100,000. 
The  former  depends  upon  tbe  supposition,  said  to  be 
adopted  by  many  factors  and  dealers,  that,  if  we  allow 
12  lbs.  of  cheese  yearly  to  each  individual  of  two-thirds 
of  tbe  population,  it  will  bring  us  pretty  near  to  the 
total  consumption.  The  other  estimate,  by  Mr.  Poole, 
limiting  the  quantity  of  cheese  consumed  to  100,000 
tons,  and  placing  it  under  different  headings,  accord- 
ing to  the  principal  names  applied  to  it,  presents  us 
with  the  following  results :  — 

Cheibire  Cbeeee    ...           -  1S,000 

Oionoetter-           ....  u.ooo 

Shropthire             ....  |3,000 

Derb)>»hire              ....  io,ooo 

Stilton       -           .           -           .           .  7,000 

CMnbridge            ....  6,000 

LancBBhirfl              ....  a,00» 

ScoHiih      .....  e,OOQ 

Iriih           .....  4,000 

F<weign      .....  19,00D 

Total        ....  100,000 

.ooglc 
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It  will  here  be  seen  that  Mr.  Poole's  estimate  of 
Cheshire  cheese  is  greatly  in  excess  of  tlrnt  made  by 
Mr.  White  ;  ineomuch  that,  if  both  can  be  reconciled, 
much  of  the  cheese  called  Cheshire  by  Mr.  Poole  must 
be  made  in  other  countries- 
It  is  a  strange  circumstanoe,  explicable  perhaps  by  the 
demand  for  Irish  butter,  that  scarcely  any  cheese  is 
made  in  Ireland  *,  the  milk  of  the  Irish  cows  being  ap- 
plied to  the  former  article  instead  of  the  latter.  Ireland, 
therefore,  cannot  assist  us ;  if  we  do  not  make  enough 
for  English  consumption,  we  import ;  and  Holland 
and  America  are  the  chief  countries  whence  this  foreign 
supply  is  derived.  The  globular  Dutch  cheeses  come 
over  as  a  sort  of  ballast  and  packing,  wedging  up  bales 
and  casks  of  other  commodities  id  the  holds  of  vessels. 
The  use  of  American  cheese  in  England  is  of  recent 
date,  but  is  extending  year  by  year.  As  to  the  total 
quantities  imported  from  all  countries,  they  have  lately 
beea  as  follows:  about  33  miltion  lbs.  in  18S2,  45 
fflillioQ  in  1653,  and  44  million  in  1854. 

If  it  be  asked,  how  much  of  all  this  cheese  is  eaten 
in  London  ?  the  answer  must  be  but  a  repetition  of  one 
frequently  given  ■ —  nothing  better  than  guess-work. 

The  popular  tnete  delights  in  throwing  any  items  of 
wisdom  into  the  form  of  maxims,  theoremB,  proverbs, 
adages  ;  and  resolutely  combats  any  attempt  to  over- 
turn them.  Thus :  '  An  Eoo  contains  as  much  nourish- 
ment as  a  quarter  of  a  pound  of  meat.'  Who  lud  down 
this  doctrine  it  would  be  useless  to  attempt  to  detei> 
mine ;  but  it  is  so  neat,  so  easy  to  remember,  so  nice  an 
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excuse  for  porduuiDg  a  pleasoDt  kind  of  food,  that  it 
will  probably  remain  an  article  of  the  popnlar  creed. 
There  is  no  doubt  that,  if  eggs  were  cheaper,  they  would 
be  consumed  in  a  much  laiger  ratio  than  at  present,  in 
Ijondon  and  in  England  generally ;  for  they  are  liked 
both  by  the  nek  and  the  healthy,  both  by  the  physician 
and  the  patient.  So  far  as  the  metropolis  ia  concerned, 
the  inhabitants  are  almost  wholly  dependent  on  other 
regions  for  eggs;  a  cockney  who  'keeps  fowls'  ia 
likely  to  pay  somewhat  dearly  for  thd  ^gs  he  obtains. 

The  oooveraioD  of  vegetable  into  animal  food  ia  as 
instructively  shown  in  the  formation  of  an  egg  aa  of 
butchers'  meat ;  and  there  are  the  same  means  of  de- 
termining the  cost  at  which  this  food  ia  obtained. 
The  following  is  an  account'  of  one  experiment 
>D  ^g-reftnng,  A  farmer  near  Guildford  parchaaed 
three  Polish  puUete,  which  had  been  hatched  about 
half  a  year  previously ;  in  a  fortnight  they  began 
to  lay,  and  they  laid  in  twelve  months  524,  or  about 
175  each  on  an  average.  During  this  period  they  con- 
sumed 3  bushels  of  barley,  17  Iba.  of  rice,  and  a  small 
quantity  of  barley-meal  and  peas;  the  cost  of  this  food 
was  16>.  lOd.,  or  one  shilling  for  32  eggs  produced. 
Suppoung  the  e^s  to  averse  1^  ounces  each,  there 
were  41  lbs.  of  the  moat  nutritious  of  all  kinds  of  animal 
food  produced  for  16<.  lOdl,  or  about  4|<f.  per  lb.  Of 
oooree  if  the  object  in  view  had  been  poultry  rather 
than  edible  eggs,  other  items  would  enter  into  the  cal- 
culation. 

*  Ttrtatn'  Migaiine,  toL  tu. 
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Our  intelligent  French  neighboura  are  frequently 
atrikiog  out  some  new  idea,  which,  if  not  quite  sound 
in  the  form  first  adopted,  may  yet  suggest  a  useful 
course  of  proceeding  (o  others,  Tbos,  as  before 
noticed,  M.  Gannon  thinks  he  has  discoTered  external 
symptoms  to  denote  the  milk-produwig  ezceUence  of 
cows ;  and  now  another  Frenchman,  M.  Orange,  clums 
to  have  discovered  external  symptoms  to  denote  the  ^^- 
laying  ezceUence  of  poultry.  This  latter  observer 
says  that,  at  the  period  when  laying  commences,  the 
comb,  beard,  and  ear-fiap  of  the  hen  present  different 
appearances  according  to  the  egg-laying  power  of  the 
animal  Practical  men  should  be  able  to  test  the 
value  of  such  a  theory ;  for  the  world  cannot  yet  afford 
to  despise  empirical  rules  on  such  subjects. 

Quitting  egg-philosophy,  however,  we  proceed  to 
egg-commerce.  The  egg-trade  between  France  and 
England  is  a  remarkable  one.  Before  the  peace  of 
1815  the  home  supply  was  obtained  from  various  parts 
of  England ;  but  the  lower  price  of  French  e^a  soon 
led  to  a  large  trade  across  the  channel,  when  com- 
mercial intercourse  was  renewed.  The  departments 
nearest  to  the  English  Channel  are  viuted  by  dealers, 
who  purchase  all  that  the  country  people  have  to  eeU : 
nay,  there  is  even  sud  to  be  a  farm  of  two  hundred 
acres  at  Baatoign,  maintained  solely  for  the  supply  of 
eggs  to  the  London  market.  At  moat  of  the  ports 
between  Calais  and  Cberboui^  veaseU  take  in  cargoes 
of  French  e^s.  It  is  estimated  that  100,000,000  eggs 
weigh  about  3000  tons ;  so  that  a  considerable  number 
of  amall  vessels  would  be  required  to  bring  over  such  a 
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number  to  England,  even  if  laden  with  no  other  com- 
modity. The  French  excel  us  in  ^^-eating  as  in  egg- 
rearing;  it  has  been  estimated  that  the  PanBiana  con- 
eume  more  than  a  hundred  eggs  per  head  annnally,  on  an 
average  of  the  whole  population ;  while  the  average  for 
the  country  diatriots  of  France  is  placed  still  higher, 
for  junkets  composed  of  eggs  and  milk  constitute  the 
principal  items  in  most  of  the  meals  in  some  places.  The 
egg-produce  of  France  is  so  high  aa  7000  to  8000 
millions  annually  —  enough  to  form  a  string  of  beads 
that  would  coil  twice  round  the  earth.  But  then 
France  is  eBsentially  a  poultry  country ;  the  small  pro- 
prietor-fiinnere  are  better  able  to  rear  poultry  than 
cattle  on  their  much-divided  estates. 

It  is  supposed  by  Mr,  Poole  that  our  consumption  of 
^gs  in  the  United  Kingdom  may  be  about  1500 
millions  annually ;  of  which  Great  Britun  produces  900 
millions,  Ireland  500,  and  foreign  countries  100.  This 
latter  item  is  gradually  increasing ;  it  hoe  amounted  to 
about  110,  123,  and  130  millions,  in  three  recent  years 
(1852-3-4),  It  ia  probable  that  as  the  home  demand 
increases,  we  shall  import  more  and  more,  rather  than 
increase  the  home  production  —  unless,  indeed,  the 
'poultry-mania'  effect  anything  in  this  latter  respect. 

Before  the  railway  system  arrived  at  its  present 
degree  of  completeness,  eggs  were  brought  to  London 
from  a  district  so  far  north  as  Dumfries,  on  a  very 
singular  plan.  Wholesale  ^g-merchants  purchased 
at  the  market  in  that  town,  and  conveyed  the  e^B 
to  CarUsle  by  a  speues  of  land-carriage  requiring 
skilful  packing;   a  layer  of  straw  was  placed  iu  the 
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bottom  of  a  cart,  and  od  this  a  layer  of  e^^  eo  closely 
wedged  ti^ther  as  to  leave  do  opemngs  but  such  as 
neceeaarily  resulted  &om  the  shape  of  the  eggs ;  this 
done,  another  Htratum  of  straw,  and  another  layer  of 
eggs  BDCceeded ;  and  so  on  until  the  body  of  the  cart 
was  filled.  It  is  stud  that  a  mass  thus  packed  is  bo 
firm,  that  a  load  of  meal  might  be  placed  upon  the  eggs 
without  breaking  them.  When  the  egga  had  been 
brought  to  Carlisle,  thus  packed  In  carta,  they  were  sold 
to  other  dealers,  who  conveyed  them  aloi^  the  New- 
castle and  Cariisle  railway  to  Newcastle ;  from  New- 
castle they  were  shipped  to  the  metropolis  by  steamers. 
This  system  has  necessarily  undergone  modification, 
consequent  on  railway  extension. 

Among  the  changes  Ireland  has  witnessed  with- 
in the  last  few  years,  some  may  have  occurred  in 
the  mode  of  conducting  the  egg-trade  —  irrespective  of 
those  relating  to  the  employment  of  steam-power  in 
bringing  them  over  to  England,  mentioned  in  a  former 
chapter.  Abont  twenty  years  ago  Mr.  Weld*  de- 
scribed a  remarkable  system,  tending  to  show  how  com- 
merce subdivides  itself  when  left  to  its  own  spontaneous 
operation.  The  eggs  were  collected  from  the  cottiers 
by  runnert,  boys  from  nine  years  old  upwards,  each  of 
whom  had  a  r^ular  beat  or  route.  The  runner  would 
go  ever  bis  beat  daily,  bringing  back  the  e^  carefully 
packed  in  a  basket ;  and  the  necessity  for  steadiness  and 
cantion  in  carrying  the  fnul  chai^  imparted  a  kind  of 
trustworthy  stability  to  the  boys.  The  beat  irequentty 
embraced  a  range  of  fifteen  EngUsb  miles  in  a  day. 

*  Stttiiticil  Sarrer  of  the  Count;  Rotoommon. 
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The  boy's  share  of  the  produce  was  one  shilling  upoo 
every  six  score  of  eggs  brought  in,  a  penny  for  every 
ten :  the  risk  of  purchase  and  carrit^e  resting  entirely 
on  himself ;  the  price  pud  to  the  cottiers  varied  from 
.2*.  Gd.  to  5s.  per  long  hundred  of  six  score.  The 
dealers,  at  Lanesborough,  Tarmonbarry,  and  other 
towns,  then  packed  the  eggs  in  layers  with  straw,  in 
crates  containing  about  10,000  each,  which  were  sent 
on  to  Dublin  on  speculation,  or  direct  to  England.  The 
sale  of  e^B  from  Ireland  to  England  at  that  time  wa« 
roughly  estimated  to  bring  in  about  70,000/.  annually; 
taking  a  medium  price  at  id.  per  dozen,  this  would  be 
equivalent  to  the  number  of  50,000,000  egga. 

Before  the  opening  of  the  Holyhead  railway,  the 
Itondonand  North  Western  Company  sometimes  received 
a  million  eggs  from  Ireland  in  a  day  at  the  Liverpool 
station,  for  conveyance  to  London  and  other  parts ;  but 
this  trade  is  now  in  part  shared  by  Holyhead.  The 
boxes  in  which  they  are  packed  contain  from  one  to 
eight  thousand  eggs  each. 

Even  at  one  halfpenny  each,  the  1500  million  eggs 
supposed  to  be  eaten  annually  in  the  United  Kingdom 
would  cost  3,000,000/.  —  a  lai^  sum  for  such  a[^rent 
trifles.  How  large  a  share  of  the  consumption  may  be 
attributed  to  London,  any  one  may  guess,  but  no  one 
determine. 

What  will  result  from  the  '  PoDLTBT  Mania  ? '  At 
present  amateurs  are  giving  extravagant  prices  for 
favourite  breeds,  and  are  full  of  lore  concerning   the 
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merits  of  Dorkings  and  Cochin  Chinas.  In  many  quarten 
it  is  really  a  mania ;  but  those  who  talce  the  lead  in  the 
matter  are  influenced  by  a  praiseworthy  desire  to  im- 
prove and  increase  a  very  welcome  article  of  food.  A 
society  for  this  object  was  formed  in  1852,  and  held  its 
first  show  in  Janoary,  1853 ;  since  which  time  there 
have  been  several  shows.  The  Smithfield  Cattle  Club 
and  the  Boyal  Agricultural  Society  have  both  lent 
countenance  to  this  new  movement.  If,  by  any  such 
means,  an  increased  number  of  eggs  and  fowls  can  be 
reared  by  the  expenditure  of  a  given  sum,  a  material 
benefit  will  be  obtained,  in  which  London  will  share  at 
least  in  ratio  to  its  population ;  it  is  of  no  naUonal 
advantage,  however,  that  an  enthnsiast  should  give  a 
hundred  guineas  for  a  '  Cochin  China.' 

One  of  the  most  curious  processes  connected  with 
the  supply  of  animal  food  is  that  whereby  nature  is 
uded  in  extricating  a  chick  from  its  ^g  • —  a  convert- 
ing, so  far  as  commerce  is  concerned,  of  a  penny  egg 
into  a  shilling  chicken.  What  does  this  '  artificial 
hatching'  mean?  Persons  with  a  fair  amount  of  in- 
telUgence  need  not  be  ashamed  to  ask  this  question ; 
for  the  rationale  of  the  subject  is  not  so  easy  as  may  at 
first  appear.  The  egg,  after  being  laid,  reqmres  a  cer- 
tain number  of  days  to  arrive  at  maturity  —  time 
enough  for  the  little  imprisoned  chick  to  grow  in 
strength,  and  burst  through  its  white  walls.  It  re- 
quires to  be  kept  warm  during  this  period ;  and  the 
ben,  like  a  tender  mother,  knows  better  than  any  one 
else  what  is  needed.    But  during  the  twenty  days,  or 
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whatever  it  may  he,  that  the  ben  is  tending  the  egg, 
there  ia  what  commercial  men  might  call  a  lose  of  the 
interest  on  capital ;  if  an  artificial  mother  could  be  de- 
vised for  hatching  the  eggs,  the  ben  might  be  liberated, 
and  live  her  ordinary  life,  aad  render  her  ordinary  ser- 
vice in  the  farm-yard.  Hence  the  use  of  boxes  kept 
warm  by  external  heat ;  hence  the  complicated  Egyp- 
tian plan  of  egg-ovena ;  hence  Mr.  Bucknell's  '  Ecca- 
leobton';  hence  Mr.  Cantelo'a  '  hydro-incubator.'  All 
are  ingenious,  and  all  will  aid  in  hatching  fowls ;  but 
until  evidence  is  afforded  that  any  of  these  plans  are 
practically  adopted  in  England  in  a  commercial  spirit, 
they  will  have  very  little  bearing  on  the  supply  of 
London  with  its  duly  food. 

Let  ua  proceed  to  another  member  of  the  poultry- 
family —  the  goose.  Enctoaure  Acta  have  interfered 
with  the  liberty  of  geese,  as  with  that  of  bipeds  of  a 
higher  class.  In  bygone  years,  lormers  had  the  right 
of  graang  geese  on  the  commons  within  reach  of  their 
farms;  and  hence  geese  were  reared  by  many  persona 
who  afterwarda  abandoned  that  mode  of  grazing  when 
the  commons  became  enclosed.  Some  of  the  commons 
of  Wiltahire,  now  encloaed,  were  formerly  grazing- 
grounda  for  thousands  of  geese  belonging  to  different 
owners;  each  owner  bad  hia  own  mark  impressed  by  a 
punch  on  the  web  between  the  toes  of  the  birds ;  and 
thus,  though  many  fiocks  intermingled,  each  goose  was 
ea»ly  identified ;  they  were  attended  by  gooseherds, 
whose  duty  it  was  to  watch  over  their  safety.  Many  of 
these  geese  were  consigned  to  fattenera  for  the  London 
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market.  Geese  are  etill  lately  reared  on  the  commona 
and  heaths  of  Surrey  and  Lincolnshire ;  the  beat  are 
Baid  to  come  from  Suffolk,  Norfolk,  and  Berks ;  but  the 
best  feathers  are  from  Somersetshire  geese.  The  fodder 
picked  up  ob  the  heaths  and  commons  does  not  sufGce 
for  the  birds;  they  require  a  daily  supply  of  oats  and 
barley ;  and  thus  the  rearing  of  geese  becomes  a  regular 
branch  of  grazing. 

The  bttening  for  the  London  market  is  a  sepa- 
rate occupation.  The  fatteners  pay  unremitting  at- 
tention to  the  wants  of  the  geese,  —  classing  them 
according  to  their  condition;  keeping  them  always 
clean;  feeding  them  three  times  a  day,  alternating 
dry  with  soft  food ;  and  supplying  them  with  good 
water  and  an  exercise  ground.  The  young  geeae  begin 
to  reach  the  tatteners  about  the  month  of  March,  from 
which  time  they  arrive  weekly  throughout  the  season, 
ijoroe  of  the  fatteners  have  pens  capable  of  contuning 
four  or  Eve  thousand  geese.  Young  or  green  geese  are 
brought  early  and  in  large  numbers  to  the  London 
market,  where  they  command  high  prices ;  they  have 
been  fed  on  oats,  oatmeal,  peas,  and  buttermilk  or  skiai- 
milk ;  whereas  the  Michaelmas  geese  have  picked  up  a 
portion  of  their  food  in  the  stubble-field  and  the  barn- 
yard. There  appear  to  be  magnates  among  the  goose- 
fatteners,  as  among  other  purveyors  to  the  public 
wants ;  for  one  fattener,  at  Boston,  is  reputed  to  have 
eeot  to  London,  at  one  Christmas  lime,  no  less  than 
2500  dead  geese,  which,  together  with  1000  dncks, 
and  500  turkeys,  weighed  twenty  tons,  or  more  than 
40,000  tbs. !     This  is  one  among  many  examples  of 
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the  enormous  sappliea  required  for  a  London  Christ- 
mns. 

London  ie  not  euppUed  with  its  Michaelmas  geese 
vithoat  an  awfal  amount  of  slaughter:  the  battle-field 
being  tn  the  fens  of  Liaoolnshire  and  the  ndghbouring 
counties.  Sometimes  there  wilt  be  5000  geese  penned 
closely  tt^tber,  '  cackling  their  sorrows  to  the  winds, 
and  awaiUng  their  melancholy  doom.'  When  the  fatal 
hour  aixiyes,  a  boy  drives  about  a  dozen  geese  from  a 
pen  into  a  room,  a  second  boy  takes  each  poor  bird  in 
its  turn,  entangles  its  ploiuns  behind  its  back,  and  in- 
serts its  legs  into  a  noose  bung  agunst  the  wall  over 
a  trough;  a  third  boy  finishes  the  tragedy  by  means  of 
a  knife.  When  the  bird  is  dead,  its  legs  are  disen- 
tangled from  the  nooee,  and  it  is  tossed  through  a 
window  into  the  plucking-room,  where,  behind  a  large 
table,  sit  several  men  and  women,  who  speedily  become 
enveloped  in  a  cloud  of  dust  and  down ;  their  duties 
conust  in  plucking  the  feathers  from  the  geese,  for 
which  they  receive  a  shilling  a  score.  Every  goose,  so 
soon  as  plucked,  is  thrown  upon  a  dresser,  whence  a  man 
takes  it  for  the  purpose  of  tmsdog ;  and  when  scores  or 
hundreds  have  thus  been  treated,  the  geese  are  packed 
in  baskets  containing  twenty-five  birds  each.  In  the 
days  of  bioad-wbeeled  waggons,  twenty-five  baskets 
made  a  waggon-load;  if  the  average  weight  of  a  fat- 
tened goose  be  estimated  at  10  lbs.,  each  wa^on  would 
thus  contun  nearly  three  tons  of  goose-flesh ;  but  these 
goose-waggons  mast  now  be  numbered  among  the 
things  of  the  past.  Thus  did  the  goose-supply  reach 
the  London  householder,  the  '  paterfamilias/  who,  to 
I  2 
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quote  the  qount  description  of  Sir  Geo^  Head  *, 
"  whether  hia  income  be  laigG  or  small,  and  no  matter 
what  his  religious  or  political  persuaBiona,  in  conformity 
with  irrefragable  custom,  at  least  once  in  eveiy  year, 
nt  the  head  of  an  obedient  family,  like  a  mail-coachman 
mounted  on  the  coach-box  on  a  galaKtay,  eits  in  the 
pomp  of  conjugal  and  paternal  authority,  knife  and  fork 
in  hand,  behind  a  fat  fragrant  goose  on  Michaelmas 
Day." 

Bnckioghamshire,  especially  near  Aylesbury,  is  the 
great  source  of  ducks  for  the  London  market.  The 
'  Aylesbuiy  breed '  is  in  much  repute ;  and  many 
families  derive  a  considerable  portion  of  their  support 
from  the  ducks  which  they  rear  for  the  metropolis.  The 
rooms  of  the  cottiers  may  be  seen  furnished  with 
boxes,  pens,  &c.  ranged  round  the  walls  for  the  protec- 
tion of  the  ducks ;  and  the  good-wife  devotes  the  greater 
portion  of  her  time  and  attention  to  the  feeding  of  her 
young  brood.  The  ducks  hatched  early  in  the  season 
are  brought  up  almost  wholly  by  band  on  this  indoor 
system.  There  is  thus,  in  respect  both  of  ducks  aod  of 
common  fowls  and  other  poultry,  a  certain  localisation, 
a  tendency  in  some  districts  rather  than  others,  to 
attend  to  poultry-rearing  as  a  department  of  profitable 
employment;  cottagers,  however,  in  most  counties, 
manage  to  economise  the  odds  and  ends  from  their 
gardens,  and  apply  them  as  food  for  poultry. 

The  capture  of  wild  ducks  in  the  LlocolDsbire  fens 

is  managed  in  a  remarkable  way ;  requiring  the  use  of 

*  Home  Tour  in  the  HBnafoctariDg  Dutricu. 
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artificial  ditcheB,  ecreens  and  fences  of  withes,  nets, 
doge,  and  decoy-ducka ;  and  calliDg  for  the  exercise  of 
a  wonderful  amoaDt  of  patience  and  circumspection,  to 
overreach  the  no  less  wonderful  sensitiveaess  of  the 
ducks,  who  have  a  natural  dislike  to  'come  and  be 
killed.' 

Considering  poultry  in  its  collective  sense,  without 
further  relation  to  the  rearing  or  capture  of  particular 
kinds,  a  little  must  now  be  said  on  the  subject  of 
price. 

That'  poultry  is  a  more  costly  food  in  London  than 
butcher's  meat  is  a  fact  too  well  known  to  need  de- 
monstration ;  although  in  Paris  there  is  an  impression 
that  the  advantage  lies  the  other  way.  About  twenty 
years  ago,  before  the  railways  bad  begun  to  bring  food 
to  London,  the  following  rough  estimate  was  made :  — 
The  average  weight  of  a  turkey  is  about  10  lbs. ;  the 
average  price  b  lOd,  per  lb. ;  the  loss  in  preparing  for 
the  spit  is  2|  lbs. ;  so  that  the  turkey  in  effect  costs 
ISd,  per  lb.,  at  a  time  when  a  leg  of  mutton  costs  8d. 
per  lb.  Again :  a  goose  may  be  takeu  as  also  10  lbs. 
weight,  and  the  price  7s.;  about  4  lbs.  of  giblets  and 
ofial  will  have  to  be  removed;  the  giblets  may  be 
worth  Im;  and  thus  the  price  of  the  whole  will  be 
practically  It.  per  lb.  Agtun  :  a  fowl  of  3  lbs.  costs 
3«.;  but  as  the  o&l  is  to  be  deducted,  the  real  cost  is 
more  than  a  shilling  per  pound.  All  are  thus  much 
dearer  than  butcher's  meat.  The  French,  as  lately 
remarked,  eat  more  poultry,  and  less  butcher's  meat, 
than  the  English ;  and  thus  poultiy-  rearing  coDstitntes 


:,.;,l,ZDdbyG00gle 


326  THE  FOOD  OF  LONDON.  Ch.  VIIL 

an  importADt  element  in  French  fanning.  The  Fari- 
Bian  coDsumptioD  is  said  to  be  about — 2,000,000  fovla, 
1,500,000  pigeons,  900,000  turkeys,  600,000  geese, 
400,000  capona,  300,000  dooks,  annuallj,—  quantities 
much  lai^er  than  those  consumed  in  London,  relatively 
to  the  population.  The  Londoners  are  famoos  for 
their  devotion  to  the  goose,  when  they  parchase  poul- 
try at  all;  not  so  the  Parisians  —  they  consume  more 
turkeys  than  geese. 

Our  London  markets  for  these  articles  of  food  are, 
BB  is  well  known,  very  scattered.  At  Portman  mar- 
ket, a  few  years  ago,  it  was  estimated  that  about  1 6,000 
nead  of  poultry  were  sold  annually.  A  few  other  mai^ 
kets  contain  poultry  stalls;  but  I^eadenhall  and  New- 
gate are  the  chief  marts.  Inferior  as  it  may  be  in 
arrangement,  Leadenhall  is  believed  to  be  the  largest 
poultry-market  in  the  world,  regarding  the  amount  of 
bueinesB  transacted.  Not  only  are  the  ordinaiy  kinds 
of  poultry  sold,  such  as  fowls,  ducks,  geese,  turkeys, 
and  pigeons ;  and  the  ordinary  kinds  of  game,  such  as 
grouse,  partridges,  pheasants,  snipes,  bares,  rabbits, 
&c;  but  also  a  number  of  birds  and  other  animals 
not  very  easily  classed  together — white  rats,  gold- 
fish, ravens,  hawks,  hedgehogs,  foxes,  fancy  dogs,  owls, 
ferrets,  guinea-pigs,  squirrels,  swans,  fancy  cats,  parrots 
—  all  are  to  be  met  with  at  Leadenhall. 

The  trade  in  Game  is  a  strange  one.  Until  about 
twenty  years  ago,  the  sale  was  illegal;  and  game 
reached  the  market  only  by  surreptitious  means.  Whe- 
ther the  noble  owner  of  a  '  preserve '  kills  the  wild 
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poultry  or  game  for  Bport,  or  wbether  he  has  od  eye 
more  especially  to  Leadenhall  market,  is  known  heat 
to  himeelF;  but  on  either  suppoaition  the  traffic  is 
peoulior.  PheoBanta  and  partridges  are  brought  by 
railway  chiefly  from  Norfolk  and  Suffolk;  but  other 
kinds  of  game  reach  London  from  various  places : — 
thus,  wild  ducka  are  brought  principally  from  Holland 
and  Liucolnshire ;  Cambridgeshire  is  perhaps  the  chief 
county  for  turkeys,  and  Lincolnshire  for  geese;  the 
two  million  fowls,  or  thereabouts,  sold  annually  in  Lon- 
don, are  reared  chiefly  in  Surrey  imd  Sussex ;  in  Nor- 
folk and  Cambridgeshire  tbe  fanners  attend  so  much  to 
this  matter,  that  small  farmers  often  pay  their  rent  with 
the  profit  on  poultry. 

According  to  Mr.  Poole,  the  qnantitieB  of  game  sold 
annually  in  Kewgate  and  Leadenhall  markets,  taking 
an  average  of  the  last  few  years,  are  about  aa  fol- 
lows :  — 


Harei-        .        .        . 

Lukt 

PwlridgM   -        -        . 

Saipet          .        -        - 

Pheastnu    - 

Wild  Dacki         -       . 

GronM         -        -        - 

Ploven 

Woodcocki  - 

Widgeon.    -        -        . 

Teri    -        -        -        - 

Tot»l«        -       - 

""""■■  1    '•"•     1 

eiio.odD 

4S,0O0 
313.000 
85,000 
60.000 
44,000 
40,000 
4S,000 
£8,000 
37,000 
30,000 
10,000 

180,000 
98,000 

100,000 
66,000 
47,000 
30,000 
30,000 
12,000 
18,000 
17,000 
8,000 
5,000 

S60.000 
103,000 
313,«00 
145,000 
107,000 
64,000 
60,000 
67.000 
46,000 
44,000 
38,000 
18.000 

1,310,000 

643,000 

1,852,000 
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In  like  manner  the  quantities  of  poultry  present  the 
following  nutnbere :  — > 


Fowl>,dead- 

„      ali™.        .        - 
Geese,  dead 
Duck^  dead 

„       alire 
Turkeys,  dead     - 
Pigeoa.        -        -        - 

Took    . 

LndolulL 

Totata. 

1,566,000 
4a,000 
888,000 
83S,000 
30,000 
69,000 
389,000 

490,000 
16,000 
114,000 
148,000 
80,000 
65,000 
98,000 

1,756,000 
60,000 
1,003,000 
383,000 
40,000 
134,000 
383,000 

3,808,000 

940,000 

3,748.000 

The  *  Morning  Chronicle'  estimate  agrees  with  this 
pretty  nearly,  but  omits  a  few  of  the  items.  Alto- 
gether, it  preeente  a  total  of  abont  five  millions  and  a 
half  bead  of  poultry  and  game,  sold  annually  in  the 
two  markets.  Newgate  has  the  additional  credit  of 
selling  40,000  stone  of  venison  in  a  year.  Ostend 
rabbits  are  becoming  a  remarkable  element  in  the  Lon- 
don supply ;  they  are  E'kinned  in  Holland  or  Belgiutn> 
sent  over  quickly  by  steamers,  and  sold  while  fresh 
and  good  at  a  very  reasonable  price :  this  trade  is  ra- 
pidly increasing.  Strange  cargoes  come  over  some- 
times from  other  quarters;  thus  it  is  said  that  not 
very  long  ago  17,000  quuls  were  sent  by  steam  from 
Rome  to  Liverpool,  and  by  rail  from  Liverpool  to 
London ;  and  it  may  be  supposed  that  the  Londoners 
had  an  unusual  quail-feast  accordingly. 

What  all  these  good  things  may  be  worth  in  the 
market  is  very  doubtful.  Mr.  Foole  thinks  that,  one 
with   another,  poultry  may  perhaps  weigh  3  lbs.    per 
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head,  and  may  sell  at  6d.  per  lb.,  taking  tbe  aTCn^e 
of  oil  the  EngtUb  tnarketa;  thus  36  million  head,  in 
the  United  Kingdom,  would  weigh  46,000  tons,  and 
would  bring  1,200,0002^  But  is  3  lbs.  a  fair  average 
weight ;  and  is  Bd.  per  lb.  a  fair  average  price ;  and  ia 
the  total  number  36  millions  ?  Where  there  are  three 
elements  of  uncertuntj,  the  estimate  must  of  course 
be  taken  with  all  due  allowance. 

It  is  obvious  that  the  period  of  the  year  in  which 
each  kind  of  food  is  most  abundant  and  in  finest  con- 
dition depends  primarily  upon  natural  causes,  beyond 
the  control  of  man,^Bubject,  however,  to  slight  modi- 
fications ;  and  it  b  needless  to  say  that  the  commerce 
in  these  articles  of  food,  whether  poultry  or  any  other, 
must  be  regulated  by  these  seasons. 


:,.;,l,ZDdbyG00gle 


THE  FOOD  OF  LONDON. 


CHAPTER  IX. 

SILLIIiaBQATB  AND  THE  nSH-SU7FLT. 

Peculiiritiea  of  Fiah-anpply.  — Projecu  fbr  aitificiaUj  rearing  Fish. — 
Eutf  Project!  for  briaging  Fiih  to  LondoD.  —  *  Fitb  AjMciati<Hi ' 
in  1818.  —  MsiulensDce  of  BUliogigBte  iguDK  all  competing  Mar- 
kets.—  BilliDgagate  Supplj  before  the  Bail vaj  Dajt. —  Hsmre  of 
the  Sopplf  at  the  Preaeot  Dij. —  Great  Fish  Dealing*  at  Yarmouth, 
and  betweeo  Yarmoath  and  Loodon.  —  Kew  Market  at  BiUiogi* 
gate.  —  Dealings  between  the  Fishennen,  ConiigneeK,  Saletmen, 
Fishmongen,  Bnmmarees,  and  HavkerB. — -  A  Da;  at  Billingtgaie. 
— Variety  and  Seaiona  of  the  Annual  Sappl;. —  Probable  Quantities 
■old.  —  PeealiariUei  in  the  Oj*tet  Tradej^for  the  Londoo  UarkeL 
■—  Street  Dealera  in  Fiih. 

The  bounty  of  Providence,  in  regard  to  the  supply  of 
Fish,  is  exhibited  in  a  manner  somewhat  peculiar,  so 
far  as  man's  wants  are  concerned.  The  denizens  of 
the  deep  grow  ready  to  our  hands,  without  demands  on 
our  care.  The  animals  that  supply  our  meat-markets ; 
the  poultry,  more  of  a  luxury ;  the  bams  and  bacon 
prepared  for  long  keeping ;  tbe  dury  produce  of 
butter  and  cheese,  milk  and  eggs ;  the  bread  and  other 
preparations  from  com  and  flour ;  tbe  fruits  and  rege- 
tables  constituting  so  valuable  a  proportion  of  our 
duly  food ;  the  tropical  productions  — tea,  coffee,  cocoa, 
sugar ;  the  beer  and  ale,  the  spirits  and  wine — all  require 
much  care,  patience,  industry,  capital,  ground,  house- 
room,  utensils.  It  is  true  that,  in  countries  little  ad- 
vanced in  civilisation,  men  may  still  obtiun  such  food 
without  any  great    solidtnde,  provided  nature    has 
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been  bountiful  at  the  putioular  epot  in  question. 
Natt^  Bumpo  and  Leathentooking  were  able  to 
obtUD  a  delicious  roast  from  a  bisoo's  humpvin  the 
prairies;  the  South  American  Indians  prepare  beverages 
of  man7  kinds,  and  mauy  subetitntes  for  oom-bread, 
from  vegetables  growing  wild  in  the  forests  and  plains ; 
the  sportsman  can  obtain  game  bj  the  aid  of  his  gun 
and  a  little  powder ;  and  those  who  grudge  the  trouble 
of  preparing  artificial  beverages,  can  find  a  resource  in 
the  crystal  spring  or  the  nearest  river.  Nevertheless  it 
remains  true  that  the  supply  of  edible  fish  is  lees  de- 
pendent on  man's  exertions  (except  in  the  actual  cap- 
ture) than  any  other  considerable  article  of  human  food. 
Belying  trustingly  on  this  truth,  tbere  has  been 
too  great  a  tendency  to  neglect  the  welfare  of  the 
piscine  class.  Fish  have  their  likings  and  dislikings, 
as  other  beings;  they  faave  their  preferences,  some 
for  salt  and  others  for  fresh  water,  some  for  turbid 
and  others  for  placid  streams ;  most  fish  prey  apon 
other  fish,  and  are  in  their  turn  liable  to  be  preyed 
upon ;  and  there  are  certain  seasons  and  temperatures 
necessary  for  the  full  development  of  each  particular 
kind.  Now  it  is  unquestionable  that  carelessness  in 
our  fishery  arrangements  leads  to  the  wasteful  destruc- 
tion of  an  immense  quantity  of  fish,  by  a  want  of  due 
attention  to  some  or  other  of  the  above  conditions. 
There  may  bo  such  a  thing  as  fiah-cultnre  as  well  as 
com-culture ;  man  does  not  cause  the  corn  to  grow, 
but  he  brings  about  the  conditions  necessary  for  the 
growing;  and  the  aiulogy  maybe  applied,  within  a 
certun  limit,  to  fish.     The  popular  oiHoion  is>  that  fish 

L,  ,z,;i.,C00gIC 


332  THE   FOOD   OF   LONDON.  Ch.  IX. 

are  inexhauBtible,  and  tbat  ve  have  naught  to  do  but  to 
CBtcb  tbem ;  the  Bcientlfic  view,  on  the  contraiyi  ia, 
tbat  man  by  careful  attention  can  store  with  fieh  streams 
and  lakes  unprovided  with  this  natural  wealth  at 
present. 

This  subject  is  a  very  curious  one:  roany  persons 
regard  it  as  a  means  of  multiplying  food  to  an  enormous 
extent ;  but  be  this  an  exaggerated  estimate  or  not,  it  is 
cleaily  a  very  legitimate  problem  for  inquiry,  how  far 
the  supply  of  fish  is  under  man's  controL  Jacobi 
wrote  and  experimented  on  the  matter  ninety  years 
ago ;  and  within  the  last  twenty  years  the  subject  baa 
been  taken  up  by  Busconi,  Agaseiz,  Shaw,  De  Qustre- 
fages,  Boccius,  Gervais,  Milne  Edwards,  Coste,  Haxo, 
Ashworth,  Millet,  and  other  writers.  Dr.  Allman, 
Professor  of  Botany  at  Dublin  Univerwty,  has  given  a 
very  useful  summary  of  the  whole  inquiry",  from  which 
a  few  facts  may  be  condensed. 

It  has  long  been  known  that  the  salmon  rivers  of 
Scotland  and  Ireland  have  become  impoverished  by  in- 
judidous  fishing.  Laws  have  been  passed  to  prevent  this, 
but  the  laws  have  been  disobeyed ;  it  is  found  necessary 
to  keep  a  sharp  watch  on  snch  rivers,  to  prevent  im- 
proper modes  and  times  of  fishing.  But  this  is  not  all ; 
there  is  a  diminution  of  supply  occurring,  for  which  no 
one  can  account;  fish  which  were  wont  in  past  years 
to  visit  certun  rivers  now  avoid  them.  Be  the 
causes  of  diminution  few  or  many,  an  inquiiy  arises 
whether  a  supply  can  be  artificially  kept  up?  The 
attempts  to  answer  this  question  consist  in  a  sort 
■  SnlliTaD't  JTonniil  of  lodaitml  ProgreM,  1S94. 
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of  artificial  breeding.  Jacobi  formed  an  artifidal 
rearing-poud  at  Hanover,  nearly  a  century  ago ;  but  it 
does  not  appear  tbat  be  met  with  aaj  marked  success, 
and  the  subject  slept  for  seventy  or  eighty  years.  In 
1836  Mr.  Shaw,  manager  of  the  Duke  of  Buccleuch's 
salmon-fiaberies  at  Drumlanrig,  took  up  the  matter, 
with  a  view  of  experimenting  thereon ;  and  in  1641  Mr. 
BocciuB  of  Hammersmith  wrote  coDcerning  iL  But 
the  most  remarkable  experiments  have  been  made  in 
France.  Joseph  S^my,  a  fisher  of  trout  in  the  Mo- 
selle, observing  a  gradual  diminution  in  the  Bupply, 
resolved  to  watch  the  habits  of  the  fish :  day  and  night 
he  persevered  in  bb  self-imposed  task;  in  summer 
and  in  winter.  Another  fisher,  G^hin,  joined  him  in 
a  series  of  experiments ;  and  the  two  together  at  length 
reared  many  hundred  thousand  fine  trout^  by  a  careful 
management  of  the  milt  and  roe ;  with  these  fish  they 
stocked  many  streams  and  rivers.  M.  Haxo,  a  physi- 
cian of  Epinal,  then  brought  the  subject  under  the 
notice  of  the  Freuch  government;  and  in  1850  the 
government  appointed  M.  Miloe  Edwards  and  other 
distinguished  men  as  a  committee  to  inves^gate  the  nev 
enterprise.  This  enquiry  resulting  in  a  very  favour- 
able report,  It^my  and  G^hin  received  appointments  in 
connection  with  a  kind  of  national  fish-rearing  scheme, 
French  scientific  commissions  are  rather  prone  to  issue 
highly-coloured  reports;  but  practical  men,  both  is 
France  and  England,  assert  with  much  distinctness  that 
salmon  really  can  be  taught  to  grow  or  made  to  grow 
in  rivers  which  they  have  before  not  visited.  The 
French  Government,  consequent  on  Milne  Edwarda' 
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report,  founded  an  establiBluneiit  on  the  oanal  which 
connects  the  Rhine  with  the  Khone.  M.  Costei  one  of 
the  commifluoners,  travelled  in  various  parts  of  France, 
to  collect  all  the  available  facta  relating  to  the  artificial 
rearing  of  fish,  and  to  appl^  his  knowledge  in  further- 
ance of  the  government  plan.  Poor  B£my  died  in  the 
early  part  of  1655,  from  the  eflfects  of  constant  exposure 
to  streams,  rains,  and  variations  of  temperature. 

All  the  facts  connected  with  the  growth  of  fish  have 
been  ascertuned  by  narrowly  watching  the  proceedings 
of  the  animals ;  and  the  fish-rearers  have  laid  down 
certain  rules  for  the  management  of  their  young  broods. 
M.  Gostet  one  of  the  directors  of  the  French  establish- 
ment, has  embodied  these  rules  into  a  code.  One  ca- 
rious part  of  this  system  is,  that  the  fecundated  eggs, 
or  roe  of  the  fiah,  may  be  packed  in  sand  in  boxes, 
and  conveyed  from  place  to  place,  or  kept  for  weeks 
in  rooms:  by  this  means,  rivers  may  be  stocked  with 
salmon  or  other  fish  not  before  contained  therein. 
Another  plan  of  packing  consists  in  interlaying  the 
ova  with  aquatic  plants  instead  of  sand ;  or  bog-moss 
may  be  substituted  for  aquatic  plants.  The  young 
brood  can  be  more  safely  transported  before  than  after 
the  fish  have  extricated  themselves  from  their  confine- 
ment 

There  are  difierences  of  opinion  among  experimenters 
on  almost  all  parts  of  the  method  of  proceeding ;  and 
some  of  the  fish-philosophers  entertain  extravagant 
hopes  concerning  the  ultimate  advantage  of  the  sys- 
tem. One  advantage  certunly  is,  that  the  plan  may 
be  adopted  either  to  stock  new  rivers,  or  to  replenish 
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those  which  are  exbansted ;  in  France  the  first  of  these 
objects  has  been  more  successfully  attained  than  the 
second;  many  of  the  French  rivers  are  novr  being 
artificially  stocked  with  trout  by  this  means ;  and  it 
has  been  suggested  that  smelt,  char,  carp,  and  eels, 
might  be  similarly  treated.  There  are  eel-preeerves, 
at  the  Li^une  of  Commachio,  eommunicating  with  the 
Adriatic  which  yield  2,000,000  pounds  of  eels  annu- 
ally. The  artificial  breeding  of  salt-water  fiah  may 
be  considered  as  an  art  more  in  its  infancy,  on  account 
of  the  difficulty  of  ascertaining  the  habits  of  the  fish 
—  a  knowledge  of  which  is  necessary  to  the  due  ar- 
rangement of  the  plan. 

Towards  the  dose  of  1854  it  was  stated  in  some  of 
the  Scottish  newspapers  that  an  experiment  was  in 
progress  at  Perth  connected  with  fish-reariug.  The 
annual  salmon  rental  of  the  Tuy  is  10,000/.,  of  which 
Perth  city  obtains  about  1000/. ;  and  it  was  deemed 
wise  economy  to  expend  a  little  money  in  the  new  ex- 
periment of  preserving  the  ora  and  re-stocking  the 
river.  It  may  exemplify  some  of  the  danger  and  de- 
struction to  which  the  ova  are  exposed  to  state  that, 
on  a  late  occasion  in  the  Tay,  a  trout  was  caught  with 
200  salmon  ova  in  its  inside  I  At  the  Glasgow  meet- 
ing of  the  British  Association,  in  1855,  Mr.  Ashworth 
gave  an  interesting  account  of  the  progress  of  this 
experiment,  from  which  favourable  results  seem  likely 
to  be  obtuned. 

These  remarkable  views  and  researches,  interestbg 
as  they  may  be  both  to  naturalists  and  to  econombte, 
have,  however,  little  to  do  at  present  with  the  supply 
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of  fish  to  London :  we  most  wut  010117  J^^'^  to 
witness  any  appreciable  result  in  this  respect.  But, 
without  reference  to  any  increase  in  the  total  quantity 
of  fish,  there  have  been  many  attempts  to  increase  the 
supply  available  for  the  London  market.  The  His- 
torical Sketch  has  shown  that,  at  many  former  periods, 
sovereigns  and  parliaments  made  endeavours  to  induce 
the  English  to  become  a  fish-eating  people ;  and  we 
have  now  to  notice  two  later  projects  of  a  similar  kind, 
both  relating  to  London. 

About  the  dose  of  the  last  century  a  remarkable 
pamphlet  of  twelve  pages  was  published,  containing 
'  A  Plan  for  the  better  supplying  this  Metropolis  with 
plenty  of  Fish,  from  dbtant  Seaports  and  Rivers,  by 
Land  Carriage.'  In  these  days  of  railways  and  clippers, 
it  may  be  interesting  to  see  what  were  the  go<a-bead 
notions  of  former  times  —  illustrative,  as  they  are,  of 
the  points  brought  forward  in  a  former  chapter,  on  the 
influence  of  quick  transit  on  the  price  of  food. 

The  author  of  the  plan  proposes  to  have  *  machines ' 
capable  of  carrying  eight  or  ten  cwt.  of  fish  each ;  se- 
cured from  jolting,  but  ventilated  by  fresh  ur.  They 
were  to  be  drawn  by  two  horses  each;  they  were  to 
ply  on  the  coach-roads  leading  to  London  from  all  the 
eastern  and  southern  ports ;  they  were  to  travel  six 
miles  an  hour,  and  to  change  horses  at  stations  twelve 
miles  apart;  and  the  same  horses,  after  an  hour  or  two 
of  rest,  would  carry  back  an  empty  '  machine '  over 
the  same  stage  of  twelve  miles.  Tliere  would  thus  he 
a  constant  double  string  of  carriages  on  each  road ;  the 
one  coming  to  London  laden  with  fish,  the- other  re- 
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turning  from  London  empty.  The  projector  makes 
out  «a  estimate  that  fish  might  thus  be  brought  to 
LondoD  from  an  average  distance  of  72  miles  at  a 
cost  of  a  penny  per  pound.  There  appear  two  wofiil 
deficiencies,  however,  in  his  estimate ;  for  there  is 
nothing  chained  as  interest  on  the  capital  expended  in 
building  the  '  machines,'  nor  is  there  any  entry  for 
turnpike  tolls.  Another  part  of  the  plan  ia,  the  ap- 
pointment of  an  agent  at  each  of  the  principal  fish 
ports,  to  purchase  the  fish,  see  it  well  packed,  and 
despatched  in  a  proper  manner  to  London  in  the  *  ma- 
chines.' A  general  depSt  was  to  be  provided  for  these 
machines  and  their  contents;  and  the  neighbourhood 
of  the  Orphan  School  in  the  Westminster  Boad  is 
pointed  out  aa  a  spot  whence  the  supply  could  be  equi- 
tably distributed  between  the  two  cities  of  London 
and  Westminster.  The  fish-supplying  theorist  ex- 
presses a  hope  that  the  Corporation  of  London,  and 
the  Fishmongers'  Company,  and  the  fiah  salesmen  and 
others,  would  not  take  umbrage  at  his  plan ;  and  he 
proceeds  to  give  a  delightAil  picture  of  the  manner  in 
which  his  fish-market  would  be  conducted.  "  Many 
persons  are  deterred  from  going  to  market  for  fish,  on 
account  of  being  asked  double  the  price  of  what  may 
afterwards  be  taken.  This  manner  of  haggling  has 
proved  a  hindrance  to  many,  both  as  purchasers  and 
sellers ;  but  by  this  plan,  it  b  intended  that  the  stalls 
for  the  sale  of  the  fish  brought  by  land-carriage  shall 
be  parted  into  several  divisions,  according  to  the  dif- 
ferent kinds  and  qualities  of  the  fish ;  where  each  sort 
will  be  sold  at  a  stated  moderate  price,  fer  ready 
z 
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money,  either  hj  weight  or  tale ;  and  papers  of  the  price 
of  such  fish,  according  to  their  different  kinds,  duly 
a£Sxed  orer  each  stall  or  ^viuon ;  so  that  the  customer 
will  be  enabled  to  purobase  at  a  oertuntri  mthont 
being  subject  to  exaction,  or  bong  asked  a  higher  price 
by  the  seller  than  what  will  be  taken.  And  as  these 
stalls  will  not  be  opened  rill  nine  in  the  morning,  the 
buyer  will  hsTe  the  opportunity  of  choosing  and  pur- 
chasing such  fish  as  he  shall  like  best,  without  further 
troable."  Bat  then  comes  one  provlrion,  showing  how 
anxious  the  projector  was  to  conciliate  'rested  inte- 
rests * :  —  "  Ko  person  will  be  kept  to  carry  fish  home 
to  the  purchasers'  houses,  that  those  nsnally  employed 
in  such  service  about  the  markets  may  have  the  oppor- 
tunity of  getting  their  livelihood  thereby."  There 
were  other  benefits  'looming  in  the  distance'  to 
the  eye  of  the  projector.  By  bringing  np  the  fish 
regularly  to  London,  the  fishermen  on  the  coasts  would 
be  induced  to  enter  more  heartily  into  their  work ;  by 
obviating  the  delays  occanoned  by  stormy  weather  to 
fiah-lflden  vessels  on  the  coast,  the  fish  would  reach 
London  more  generally  fresh;  by  encouraging  the 
consumption  of  fish,  there  would  be  an  increase  in  the 
number  of  fiehing-veseels  and  fishermen;  and  these 
fishermen  might  perchance  learn  to  be  good  sailors  in 
time  of  war. 

Such  was  the  project — out  of  which,  howeTer>  nothing 
came ;  London  did  not  profit  by  the  wisdom. 

A  later  project,  a '  Fish  Association,*  originated  in  a 
meeting  held  at  the  Thatched  House  tavern  in  1813,  of 
which  the  Duke  of  Kent  was  cburmau.    A  report,  eoon 
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afterwards  issued  b;  the  assodation,  conunenoes  by  an 
expreeuoD  of  the  Decessity  for  enoourafpng  the  use  of  a 
greater  variety  of  food,  owing  to  the  vaat  requirementH 
for  fleets  and  armies  and  the  rapid  increase  of  popula- 
tion; and  fieh  is  adverted  to  as  a  specially  Buitable 
item  in  this  variety.  *'  The  unoontrolled  command  of 
the  sea,"  it  is  alleged,  "and  the  insular  utoation  of 
Great  Britain  and  Ireland,  endrded  by  inexhaustible 
shoals  of  nourishing  and  gratifying  food,  are  capable 
of  afTording  at  all  aeosons  an  abundant  supply,  and 
require  only  that  the  marine  harvest  should  be  reaped, 
which  the  bounty  of  Providence  has  bestowed.  It  is 
also  to  be  observed,  that  the  immense  quantities  of 
salt,  which  the  sozioundiog  ooean  and  our  own  inter- 
nal salt-mines  afford  for  preserving  fish,  at  a  price 
exdunve  of  duty  so  low  as  not  to  exceed  sixpence  a 
bushel,  offer  the  means  of  preserving  cod,  haddock, 
mackerel,  herrings,  and  other  fish,  to  an  indefinite  ex- 
tent, both  for  our  own  use,  and  for  exportation  to 
Spiun,  Portugal,  and  the  Mediterranean,  in  exchange 
for  the  com,  wine,  and  other  arUcles  of  those  coun- 
tries.* The  Beport  insists  that  one  wholesale  fish- 
market,  especially  so  far  eastward  as  Billingsgate,  can- 
not suffice  for  the  wants  of  the  metropolis.  Many 
obstructions  to  the  fieh-trade  are  noticed.  A  poor 
basket-woman,  who  can  afford  to  buy  only  a  email 
quantity  of  fish  at  once,  must  lose  much  time  in  the 
necessity  (tf  resorting  to  Billingsgate  between  three 
and  uz  o'clock  in  the  morning,  and  carrying  her  small 

■  Beport,  pi  t. 
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store  of  fiah  many  miles  on  her  head  before  she  could 
distribute  it  omoDg  her  customers.  Then,  agun,  con- 
cerning price:  —  "The  hotisekeeper  who  is  going  to 
market  knows  pretty  correctly  what  will  be  the  price 
of  mutton,  beef,  bread,  cheese,  butter,'  milk,  and  al- 
most every  other  article  of  subsistence,  bnt  has  no 
means  of  guessing  whether  fish  will  that  morning  be 
twopence  or  two  shillings  per  pound.  The  restric- 
tion and  uncertcunty  thence  arising  injure  the  fish- 
monger as  well  aa  the  fish-buyer ;  for  at  times  when 
there  is  even  a  glut  of  fish,  there  is  very  little  means 
of  difiusing  the  information,  or  of  inoreamng  the 
facilities  for  sale." 

To  remove  these  various  obstniotions,  and  to  remedy 
the  defects,  the  members  of  the  assodalion  thought  that 
it  would  be  necessary  to  enlarge  BilUng^te,  -  and  to 
establish  a  second  wholesale  fieh-market  somewhere  io 
Westminster.  They  advised  that  the  fisherman  who 
brought  his  store  up  the  Thames  should  be  assured  a 
certainty  of  sale,  to  a  linuted  amount  and  at  a  low  price, 
of  the  fish  sought  l^  the  middle]  and  lower  ranks  c£ 
society,  and  which  might  be  preserved  by  salt  or 
vinegar.  A  third  obstacle  it  was  thought  to  remove 
by  having  the  Westminster  fish-market  in  proximity  to 
Covent  Garden  market ;  not  only  to  enable  the  itinerant 
fishwives  to  supply  the  west-end  of  London  without 
trudging  through  the  busy  streets  from  BilUngagate^ 
but  that  they  might  also  be  able  readily  to  substitute 
dealings  in  fruit  and  vegetables  for  dealings  in  fish,  at 
times  when  the  latter  commodity  was  scarce  or  dear. 
The  uncertiunty  concerning  abundance  or  scarcity  of 
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Bopply  was  to  be  removed  hy  the  adoption  of  some  plan 
trlierebj,  on  occasion  of  any  extraordinary  glut  of  fish, 
notice  thereof  might  be  given  in  different  parts  of  the 
metropolis.  Id  relation  to  uncertainty  as  to  price,  it 
was  recommended  to  fiahmoi^rs  to  adopt  the  custom 
of  nffliring  pnces  cach  day  to  their  stock,  whereby 
houaewives  might  readily  judge  whether  the  prices 
were  within  their  avulable  means. 

For  carrying  out  these  several  measuies,  money  was 
required;  and  the  association  expressed  a  hope  that 
housekeepers  generally  would  subscribe  one  guinea  a 
year  each  towards  the  establishment  of  the  necessary 
fund.  But  the  &te  of  the  association  was  the  fate  of 
most  organised  attempts  to  interfere  with  the  supply  of 
commodities  in  England.  It  failed.  Alb«t  the  motive 
was  a  kind  one,  the  prqject  never  went  beyond  the 
publication  of  the  report 

BiLUNOBOATB  remtuns,  as  it  was  in  the  old  Korman 
times,  the  chief  fish-mai^et  of  oar  great  metropolis.  All 
the  other  markets  for  food-supply  bare  been  changed, 
removed,,  modified  in  some  way  or  other  in  locality ;  but 
Billing^te  is  where  it  has  been  any  time  these  eight 
hundred  years.  It  may  have  put  on  a  new  face,  and 
decked  itself  out  with  new  adornments ;  but  it  is  still  the 
same  Billingsgate  at  heart.  It  has  seen  out  the  Nor- 
mans  and  the  Plantagenets,  the  Lancastera  and  the 
Yorkists,  the  Tudors  and  the  Stuarts,  the  Orangista  and 
the  Geoi^es ;  and  it  has  supplied  fish  to  all  of  them.  It 
has  witnessed  great  fires,  great  plagues,  frost  fairs,  gilded 
barges,  river  pageants.  Tower  executions.  City  insurreo- 
t  3 
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tioDB,  custom-Jioasea  new  and  old,  London  Bridge  with 
houses  and  without ;  and  yet  there  it  is  bUIL  Be)ing*a 
Gate  supplied  the  old  dty  in  1055,  as  Billingsgata  now 
supplies  the  monster  metropolis  in  1665. 

In  the  old  times  all  the  fish  was  brought  to  Billings- 
gate by  vessels :  the  waggons  could  not  have  bronght 
it  by  road  with  sufficient  quickness ;  and  qniok  road- 
conveyances  there  were  none.  But  there  have  been 
mighty  changes  wrought  within  the  last  few  years ; 
rapid  steamers  bring  the  fish  to  our  coasts,  and  still 
more  rapid  railways  reduce  to  a  few  hours  the  journey 
from  the  coast  to  Billingsgate.  The  localities  whence 
the  supplies  are  obtuned  must  of  course  depend  in  some 
degree  on  the  distance.  The  coasts  of  Ireland  and  of 
the  northern  and  western  districts  of  Sootluid  are 
fringed  with  ooanttess  sbods  of  herrings  and  other  fiab ; 
and  it  becomes  a  question  of  quickness  and  cheapness  of 
freight,  whether  such  fish  can  profitably  be  brought  to 
Billingsgate.  The  sea-fisheries,  also,  must,  for  the  same 
reason,  depend  on  a  swift  means  of  conveyanoe,  so  far 
as  London  supplies  are  concerned.  It  u  now  unques- 
tionable, however,  that  the  British  Channel,  the  Irish 
Sea,  and  the  German  Ocean,  are  virtually  bronght  by 
steamers  and  railways  within  reach  of  our  metn^litan 
fish-market ;  and  the  Scotch  rivers,  rich  in  salmon,  have 
a  command  both  of  steamers  and  of  railways  as  media 
of  fi^  oonveyance  to  London. 

Any  description  of  the  fisheries,  per  te,  would  be 
beyond  the  soope  of  the  present  volume;  but  th^^  are 
reasons  why  the  Yarmouth  district  calls  for  a  little 
notice. 
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r  The  fishing  off  the  liorfolk  and  Suffolk  coast  does 
not  refer  ezcluuvely  to  London  aa  the  great  centre  of 
conaumpdon ;  but  still  the  tranamisBion  of  fish  to  the 
metropolis  from  Yarmouth  and  Lowestoff  has  become 
an  appremble  item  in  relation  to  the  food  of  London. 
That  which  u  known  collectively  as  the  Yarmouth 
fish-trade  is  not  conducted  wholly  b;  vessels  belonging 
to  that  and  the  n^hbouring  ports ;  for  north-country 
fisbing-boata  frequently  come  into  Yarmouth  as  a  con- 
venient port  The  herring  seaaon  at  Yarmouth  occurs 
during  the  last  three  montha  of  the  year;  it  being 
brought  to  a  cloae  ahortly  before  Christmas.  Tho 
owners  of  the  fiahing-veaeela  employ  thmr  craws  at 
stipulated  wages;  but  the  herring-boats  that  enter 
Yarmouth  from  other  locali^a  are  manned  by  crews 
who  share  the  produce  among  them.  This  diversity 
(^vea  rise  to  a  difference  in  the  modes  of  conducting  the 
sales ;  and  the  Yarmouth  men  are  frequently  obliged 
to  accept  prices  forced  upon  tbem  by  the  keen  ctnu- 
petition  of  the  '  foreigners.'  It  would  be  more  cor- 
rect, however,  to  describe  the  Yarmouth  system  as  a 
combination  of  two  other  systems  —  those  of  wages 
and  of  partnership ;  for  while  the  owner  provides  meat 
and  drink  for  tho  crew,  each  man  receives  a  definite 
money^yment  according  to  quantity.  The  fishing- 
vessels  anchor  at  half  a  mile  or  so  fran  the  shore, 
because  the  beach  is  too  shallow  to  permit  a  nearer 
approach ;  and  the  services  of  boatmen  or  beaohmen  are 
required  to  bring  the  fish  ashore.  Souetimea  Yarmouth 
boats,  when  they  go  to  great  distanoes  in  search  of 
mackerel,  sell  their  fish  at  the  nearest  port,  instead  of 
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returning  home  with  it;  but  the  usual  custom  U  to 
bring-to  off  the  port  whence  thej  started,  and  de- 
pend on  the  services  of  the  beachmen  to  convey  the 
fish  to  land.  No  sooner  do  the  glittering  silvery  fish 
make  their  appearance  on  the  beach,  than  all  ia  life 
and  bustle ;  each  fish  salesman  has  his  domun  on  the 
sands,  marked  by  a  flag ;  and  he  immediately  begins  to 
carry  on  the  dealings  between  sellers  and  buyers.  The 
fish  belong  to  the  vessel-owners ;  there  are  large  dealers 
who  attend  to  purchase  the  finest  kinds ;  there  are  small 
dealers  or  hawkers  who  pick  up  at  a  chei^  price  what 
is  left;  and  there  are  salesmen  who,  having  no  fish  to 
buy  or  sell  for  themselves,  buy  and  sell  for  others.  It  is 
wonderful  to  see  how  quickly  the  whole  prodnoe  of  a 
night's  fishing  is  carried  off;  and  one  must  needs  admire 
the  'chaff'  and  gammon  and  wheedle  and  coaxing  with 
which  the  salesman  manages  to  get  rid  of  the  inferior 
portions  of  his  store ;  for  got  rid  of  they  must  be,  on 
some  terms  or  other. 

So  far  as  regards  the  London  trade,  the  fish  caught 
off  the  Yarmouth  coast  are  speedily  packed  in  hampers, 
and  placed  in  a  *  fish-train '  on  the  Eastern  Counties 
rulway ;  at  Lowestoft  this  is  still  more  convenieutly 
done,  on  account  of  the  railway  coming  down  to  the 
quay  of  the  excellent  new  harbour ;  the  fish-train  starts 
every  evening,  in  dme  to  accommodate  Billingsgate 
next  morning.  The  dealers  of  course  send  their  store 
to  the  best  markets  they  can  find ;  and  Billingsgate  ia 
at  most  times  the  best.  This  refers  to  the  fresh  fish ; 
but  the  Yarmouth  herring-boat  owners  are  for  the  most 
part  herring -curers  also;    they  prepare    the  iamona 
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'  Tarmoutb  bloaters/  which  come  to  the  metropolb  in 
Buch  prodigioDB  quantities.  The  treah  herrings  are  in 
the  first  instance  stored  in  sheds ;  and  then  thej  are 
converted  either  into  '  bloaters '  or  into  'dried  herrings': 
the  former  for  home  consumption ;  the  hitter  for  sale  to 
catholic  countries,  where  thej  are  largely  eaten  on  fish- 
days.  The  herrings  that  are  to  be  dried  are  kept  in 
salt  for  ten  or  twelve  days,  then  hung  upon  spits  in  the 
drying-house,  which  is  heated  by  large  oak  1<^ ;  and 
after  thus  hanging  for  a  week  or  a  fortnight,  they  are 
ready  for  packing.  But  the  more  delicate  'bloater'  is 
otherwise  treated;  a  little  salting  and  a  little  drying 
suffice ;  for  the  bloaters  are  frequently  packed  within 
twenty-four  hours  after  the  fish  were  taken  out  of  the 
water. 

The  Yarmouth  arithmetic  is  very  strange,  in  the 
numbering  of  fish :  4  herrings  make  a  '  warp ; '  33 
warps,  or  132  herrings,  moke  a  'hundredj'  and  100 
hundreds,  or  13,200,  make  a  '  last'  Practically  the 
fishermen  and  salesmen  do  not  count  a  last ;  for  they 
employ  a  basket  called  a  '  swill,'  which  will  contun 
just  about  5  long  hundreds  (660)  average  herrings ; 
and  20  of  these  basketsfuU  are  deemed  to  make  a  last. 

But  let  us  hasten  to  fiilling^ate,  and  witness  the 
animated,  busy,  exciting  scene  there  exhibited. 

Former  pages  of  this  volume  have  contained  notices 
of  various  attempts  to  establish  a  fish-market  in  rivaby 
to  Billingegate.  Queenbithe  was  each  a  rival  during 
many  reigns ;  but  it  is  now  wholly  given  up  to  com- 
modities of  other  kinds.  Hungerford,  an  attempt 
of  recent  days,  has  nndei^ne  some  curious  modi- 
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ficatioDS.  The  old  market,  belonging  to  the  Hungerford 
family,  was  eetabliahed  in  the  BeTenteentb  century ;  but 
the  present  structure  waa  built  in  1831.  A  resolute 
attempt  was  made,  shortly  after  the  opemng  of  the  new 
building,  to  establish  a  wholesale  fiah-market ;  but  this 
utterly  failed ;  and  the  Hungerford  fishmongers  obtun 
their  supply  from  Billiogegate,  as  do  the  fishmongers 
elsewhere.  The  central  area,  at  first  intended  for  the 
wholesale  fish-trade,  is  now  covered  over  by  a  sort 
of  musio-hall  or  ezhilntion-room ;  many  of  the  shops  are 
occupied  by  venders  of  penny  ices,  photi^^phs  and 
mimatures,  frames  aud  prints ;  while  the  avenues  of  the 
market  itself  are  traversed  rather  by  steam-boat  and 
bridge  passengers  than  by  persons  whose  direct  object 
is  marketing. 

BilUngegate,  the  undoubted  and  '  only  original '  Bil- 
lingsgate, has  been  rebuilt  within  the  last  few  years. 
Formerly  it  was  a  group  of  sheds  and  stalls,  accumu- 
lated —  no  one  knew  how.  The  extension  of  bunnesa 
led  to  an  extension  of  premises ;  until  the  sheds  and 
the  people  became  so  crowded  that  the  prosecution  of 
business  met  with  much  obstruclion.  At  length  a  new 
market  was  buUt,  partially  opened  in  time  for  ■  oyster- 
day,'  in  August  1852,  and  finished  soon  afterwards. 
The  structure  is  of  red  brick,  and  is  a  somewhat  novel 
and  pleasing  specimen  of  the  Italian  style.  There  is  a 
central  tower,  which  serves  at  onoe  as  a  dook-tower  and 
a  ventilating  shaft.  The  market  itself  is  divided  into 
two  stories,  one  above  another ;  the  upper  one,  on  a 
level  with  the  street,  is  for  the  ordinary  kinds  of  fidi ; 
while  the  lower  story  is  the  market    for  shell-fi^ 
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Lai^  US  the  market  le,  when  compared  with  old 
Billingsgate,  it  will  be  yet  lai^r  when  the  lease  of 
certEun  dilapidated  premises  adjoining  terminates.  Mr. 
Billing,  the  able  architect  of  the  etructure,  has  con- 
trived to  obtain  much  additional  space  hy  making  a 
stone  river-wall,  and  levelling  the  sarface  Irom  tbenoe 
to  Thames  Street.  The  lower  market  is  lighted  hj  two 
lai^e  galleried  openings  fivm  the  upper ;  and  the  upper 
market  is  itself  so  divided  that  the  nortiiera  part  is 
chiefly  appropriated  to  the  dried  fish-dealers.  The  roof 
is  formed  of  eemi-(»rcular  bays  of  corrugated  iron,  sup- 
ported by  iron  pillars,  and  lighted  by  thick  rough  glass. 
The  river-front  presents  an  arcade  of  seven  round-top 
arches,  supported  on  iron  columus;  over  the  centre 
arch  is  the  olock-tower,  and  over  the  remaining  arches 
are  the  offices  of  the  clerk  of  the  market,  &c  For 
purposes  of  ventilation  an  tur-cfaambcr  has  been  con- 
structed by  Mr.  Beesimer,  containing  two  of  his  re- 
volving pump-discs ;  these  draw  out  the  air  from  the 
lower  vaults  and  market  by  suction,  and  propel  it  up 
the  ur-ehaft  enclosed  within  the  clock-tower ;  by  which 
contrivance  it  is  said  that  50,000  cubic  feet  of  conta- 
minated air  can  be  expelled  in  a  minute.  For  the 
supply  of  water  there  are  two  filters  placed  near  the 
bed  of  the  Thames,  through  which  70,000  or  80,000 
gallons  of  water  can  pass  in  an  hour ;  as  much  is  drawn 
up,  by  a  centrifugal  pump,  as  will  suffice  for  washing 
fish,  washing  hands,  washing  the  market,  and  keeping 
everything  neat  and  clean  —  a  quantity  which,  if  sup- 
plied by  the  water  eompaniee,  would  be  duuged  at 
something  like  4000/.  per  annum.    When,  finally,  we 
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add  that  the  whole  epace  is  briUiantl;  lighted  with  gas 
on  dark  moming§,  it  will  be  apparent  that  the  nev 
Billingsgate  is  an  excellent  market)  highly  creditable  to 
those  who  have  planned  and  executed  the  various 
arrangemeDts,  and  who  were  required  to  effect  so  much 
in  a  little  space. 

At  this  market)  then,  is  bonght  and  sold  nearly  all 
the  fish  eaten  by  two  milltoos  and  a  half  of  persons. 
Kay,  more,  large  quantities  of  fish  are  transmitted  from 
Billingsgate  to  the  country  districts  for  retail  sale ;  and 
this  still  further  enlarges  the  circle  of  operations. 

Salesmen,  fishmongers,  bummarees,  porters,  street- 
hawkers —  all  have  their  peculiar  characteristics,  as 
relating  to  Billing^ate. 

First,  for  the  salesmen.  There  is  a  tradition  of  a 
Billingsgate  salesman  having  retired  with  a  fortune  of  a 
quarter  of  a  million  sterling ;  but  be  this  as  it  may, 
there  are  doubtless  some  warm  purses  among  them,  in 
despite  of  the  '  very  ancient  and  fishlike  smell '  that  tbey 
have  to  endure.  They  succeed,  son  afUrfather,  to  the 
same  stalls,  which  ihence  come  to  be  regarded  as  a  kind 
of  family  heirloom.  They  are  not  fish-catchers,  fish- 
owners,  or  fish-buyers;  they  simply  sell  fish,  and  re- 
ceive a  small  pernsentage  for  so  doing.  The  system  is 
analogous  to  that  observed  at  the  cattle  and  dead-meat 
markets,  and  is  attended  with  similar  advant^e  to  all 
parties.  The  Billing^ate  salesmen  receive  conrign- 
ments  of  fish  from  the  various  owners,  and  exenuse 
their  own  judgment  as  to  prices  demanded ;  if  they  ask 
too  low,  they  injure  their  clients ;  if  their  demands  be 
too  high,  the  sale  may  slacken,  and  the  fish  remain  on 

C,.;,l,ZDdbyG00gle 


Cm.  IX.  SALESMEN  AND  BDUHABBE8.  349 

hand  too  long ;  and  the  ealesmen  watofa  attentively 
every  circunutanoe  likely  to  occasion  fluctnations  in  the 
state  of  the  market  Same  confine  their  attention  chiefly 
to  trawt-fiah,  to  salmon,  to  cod,  to  hernoga,  to  shrimps, 
or  to  lobetere ;  while  others  attend  equally  to  all  kinds. 
Some  are  salesmen  on  a  lai^e  scale,  who  supply  the 
first-class  fishmongers ;  others,  of  humbler  rank,  look 
rather  for  customers  among  the  street-dealers. 

The  '  bummarees '  are  in  possession  of  a  mysterious 
designation ;  no  one  seems  to  know  the  origin  of  such 
a  strange  name.  Be  the  meaning  what  it  may,  however, 
the  bummarees  are  speculative  dealers,  who  buy  largely 
of  the  saleemeD,  and  sell  in  smaller  quantities  to  the 
fishmongers.  There  is  an  element  of  hazard  in  their 
trade ;  for  there  is  no  certiunty  that  the  purchase  which 
they  have  made  at  an  early  hour  in  the  morning  will  go 
off  briskly  at  an  enhanced  price :  indeed  many  of  the 
market  arrangements  in  regard  of  fish  are  influenced 
by  the  singular  preoariousness  in  the  supply.  In  the 
dealings  between  bummarees,  salesmen,  fishmongers, 
and  hawkers,  much  technical  gibberish  is  employed; 
the  stock-broker  talks  of  '  contango '  and  '  back'arda- 
tion '  in  a  manner  only  to  be  nnderstood  by  one  of  his 
daft ;  and  something  of  the  kind  is  observable  in  most 
fraternities,  who  do  not  choose  that  '  outsiders '  should 
know  more  than  is  necessary ;  thus  the  Billingsgate 
dealers  had,  in  past  years  —  and  perhaps  yet  have  —  a 
knack  of  applying  words  wrong  end  foremost,  to  form 
a  new  lingo :  using  flah  for  half,  ew>  for  one,  wot  for 
two,  dnuop  for  pound,  and  so  forth. 
,   The  porters  are  also  a  peculiar  body  at  Billingsgate. 
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Two  of  the  '  vested  intereBts '  in  the  metn^wlia  oie  the 
fellowahip-porters  and  the  ticket-porters ;  the  fonner, 
80  far  as  concerns  Billingsgate,  olum  the  privilege  of 
bringing  from  the  ships  all  fish  to  be  sold  b;  tale  or 
measure:  the;  employ  'foreigners'  or  non-fi«emen  as 
assistants,  at  (of  course)  a  lower  rate  of  remuneration ; 
whereas  the  ticket-porters  bring  in  the  dry  fish,  mostly 
from  the  waggons  ranged  along  in  Thames  Street. 

At  an  hoar  when  London  is  fast  asleep,  and  when 
half  a  million  fires  have  not  yet  begun  to  vomit  forth 
their  smoke  into  the  unfortunate  atmosphere.  Billings- 
gate is  alive  and  busy.  E^shing  vessels  and  railway 
vans  arrive  as  near  the  spot  as  possible  by  five 
o'clock,  to  catch  the  prime  of  the  markeL  The  sales- 
men place  themselves  at  their  stalls;  the  porters  bring 
in  the  fish,  brushing  ruthlessly  past  any  idle  lookers 
on ;  and  the  fishmongers  arrive.  All  the  best  fish 
are  displayed  and  sold  first.  The  bargains  are  soon 
made ;  for  both  salesmen  and  shopkeepers  contrive  to 
ascertun  the  Btate  of  the  market ;  and  the  fishmongers 
carry  away  their  purchases  in  the  carte  which,  for  want 
of  suffident  accommodation,  blockade  Fish  Street  Hill 
as  far  up  as  Grracechnrcb  Street.  Perhaps  no  other  place 
in  the  world  exhibits  so  great  a  variety  of  fine  fish  at 
one  time  as  Billingsgate  in  early  mom ;  but  vast  as  is  the 
quantity,  it  speedily  disappears,  the  best  kinds  first  and 
then  the  second  best ;  insomuch  that)  by  the  time  the 
City  merchants  have  commenced  business,  the  Billings- 
gate salesmen  have  nearly  ended  their  day's  labour. 
The  sprat  season  is  one  of  espetnU  exdtement :  it  is 
'high  change'  with  the  fostian-jackete ;  for,  probably, 
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ninety-nine  hundredths  of  all  the  sprats  are  bought  by 
•treetrdealers.  The  Bprat-vessels  draw  up  tm  near  to 
Billing^te  quay  as  is  practicable;  boards  and  gang- 
waya  are  laid  down,  and  incessant  atreams  of  people 
Sow  to  and  fro:  the  sprats,  at  a  busy  time,  are  not 
brought  up  to  the  ourket,  for  Uie  buyers  go  to  the  -ressel, 
and  there  make  their  purchases.  It  is  no  exaggeration 
to  say  that  five  hundred  of  tbcM  persons  may  be  seen 
thus  engaged  at  one  time ;  and  the  eager  earnestness 
of  countenance  shows  that  the  transactions  are  to  them 
matters  of  commerce,  of  profit  or  loss.  Baskets  of  all 
shapes  aod  uses,  laden  with  glittering  sprats,  are 
brought  adiore,  sometimes  by  the  itinerant  dealers 
tbemaelTes*  eometimes  by  porters  who  earn  a  halfpenny 
or  80  for  tfa^r  serrices.  Another  turmoil,  of  somewhat 
rimilar  kind,  is  exhibited  at  the  height  of  the  oyster 
season. 

Such  is  the  animated  jnotore  presented  by  Bil> 
liogsgate  during  its  hoars  of  borinese.  The  fish,  as  may 
well  be  supposed,  come  from  widely-separated  sources. 
There  is  salmon  fVom  the  Tweed,  the  Tay,  the  Forth, 
the  Clyde,  the  Dee,  the  Don,  the  Spey,  the  Ness,  the 
Linn ;  there  is  cod  flrom  Holland,  fhun  Korway«  ftom 
the  Yarmouth  coast ;  there  are  brill,  tnrbot,  Iialibut, 
sole,  pluce,  haddock,  whiting,  and  skate,  all  trawl-fish 
(caught  by  the  trawl-net),  and  brought  from  nearly 
the  same  waters  as  the  cod  i  there  are  mackerel  from 
Devon  and  Cornwall,  eels  from  Holland,  oysters  fivm 
the  Thames  and  the  Channel  Islands,  lobsters  from 
the  coasts  of  Scotiond  and  Norway,  crabs  from  the 
south  ooast,  shrimps  from  the  Thames  and  Boston. 
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But  it  is  becoming  more  than  ever  difficult  to  define 
the  localities  whence  particular  kinds  of  fish  are  brought ; 
for,  as  improTed  means  of  rapid  tranat  are  provided, 
portions  of  our  coast  fisheries  become  avMlable  for  the 
London  market,  which  unUl  lately  were  virtually  ex- 
cluded. The  rul,  in  this,  as  in  bo  many  other  drcum- 
stanoes,  almost  annihilates  diBtance. 

The  present  regulations  of  Sillingsgate  market  are 
mainly  determined  by  an  Act  passed  in  1846,  de- 
signating it  a  free  and  open  market  both  for  the  whole- 
sale and  the  retwl  trade  in  fish.  The  City  authorities 
are,  by  this  Act,  confirmed  in  their  ancient  control 
over  the  market.  Every  fishiog-yessel  passing  the 
Nore,  with  fish  intended  for  Billingsgate,  pays  a  cus- 
toms' toll,  of  which  a  part  is  presented  to  the  Marine 
Society ;  the  tolls  depend  in  amount  partly  on  the 
size  and  kind  of  vessel,  and  partly  on  the  kind  of 
fish.  The  various  deeignations  of  peter-boat,  small 
boat,  wherry,  skiff,  hatch-boat,  great  boat,  smack, 
lighter,  barge,  lug-boat,  and  cock-boat,  are  given  to 
the  vessels  that  bring  the  fish :  the  toll  per  vessel 
varying'^  from  Gd.  to  5s, ;  an  oyster-boat  pays  2d.  per 
day  groundage,  ^d.  per  bushel  metage,  and  IZd.  per 
voyage ;  while  the  vehicles  bringing  fish  from  the  nul- 
way  termini  pay  Is.  or  It.  6d.  according  to  the  number 
of  horses. 

Besides  these  tolls  levied  on  the  vessels  or  vehicles 
there  are  others  depending  on  the  privilege  of  using 
the  market.  There  are  wholesale  stands,  with  the  use 
of  a  table  and  gas ;  there  are  retail  stands  and  casual 
stands ;  there  are  planks  and  ladders  to  lay  down  from 
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the  TeaaeU  to  the  qv&j ;  and  tliere  are  sheda  for 
mussel  and  other  shetl-fisb.  A  rental  of  3«.  to  9s. 
per  week  ia  paid  for  the  principal  stands ;  6d,  to  Is, 
per  day  for  casual  standa  and  sheda;  and  5d.  to  Is, 
for  the  use  of  planks  and  ladders  in  landing  a  boat- 
load of  fish. 

Kearly  half  the  fish-aupply  for  London  now  reaches 
Billingagate  by  rail.  The  Eastern  Counties  ia  the 
great  fish  line,  owing  to  its  connection  with  the  Yar- 
mouth district;  but  the  Qreat  Northern,  the  North 
Western,  the  Great  Western,  the  South  Weatem,  the 
Brighton,  all  bring  up  their  thouaanda  of  tona  annually. 
There  may  be  seen,  in  early  mom,  fifty  or  uzty  rail- 
way fiah-vans,  drawn  by  two  or  four  horses  each,  mar- 
ahalled  along  in  Thamea  Street,  blocking  up  the  already 
too  narrow  thoroughfare,  and  ahedding  forth  their 
barrels,  boxes,  and  baskets  of  finny  prisoners.  So  far  as 
the  boats  and  vessels  ore  concerned,  salmon  are  brought 
to  Billingsgate  in  boxes,  aoles  in  hampers  called  pads 
and  pots,  oysters  in  bulk,  cookies  and  periwinkles  in 
sacks,  haddock  in  baskets,  cod  in  hatch-boata,  mackerel 
in  pads ;  but  the  requirements  of  land  conveyance  lead 
to  modificaliona  in  some  of  these  particulars.  Lately  the 
value  of  screw  ateamers  in  the  conveyance  of  fish  baa 
become  so  evident,  that  the  lobster  trade  lias  aaaumed 
remarkable  features ;  screw-propellere  have  been  fitted 
into  deep-welled  fishing-^macka,  which  have  been  known 
to  bring  twenty  thousand  lobsters  in  one  caigo,  without 
any  deaths;  whereas  a  slower  conveyance  is  generally 
attended  by  some  loss  in  this  particular.  A  sum  of 
1300^,  it  may  here  be  remarked,  has  been  spent  upon 
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a  lobBter-gronnd  near  Southainpton,  where  lobsten, 
brought  from  tha  coasts  of  Brittany  and  Ireland,  are 
kept  for  several  weeks,  to  the  number  of  70,000  at  a 
time,  and  fattened  on  fish.  Salmon  are  occaMonally 
brought  to  London  from  the  furthermost  coasts  of 
Scotland,  and  cod  from  distant  parts  of  the  German 
Ocean,  by  screw  steamers ;  some  of  the  northern 
fiah  are  brought  only  to  Grimsby  by  steamers,  and 
thence  to  London  by  the  Great  Northern  railway. 
The  Barking  fishermen,  who  are  the  principal  of  those 
that  supply  Billiogsgate,  keep  vast  storehouses  of  ice ; 
they  send' out  this  ice  to  the  deep-sea  fisheries,  to  keep 
the  fish  cool  while  in  the  vessels ;  and  they  have  a  relay 
of  swift  vessels  to  bring  the  fish  to  land. 

The  South  Eastern  rulway,  though  not  remarkable 
for  the  quantity  of  fish  brought  by  its  truns  to  London, 
illustrates  one  among  many  modes  in  which  commerce 
carves  out  its  own  line  of  procedure.  Of  course  the 
quantity,  on  all  railways  and  in  all  districts,  depends 
greatly  on  the  season;  thus,  tn  June  1856,  there  were 
about  24,000  baskets  of  fish,  weighing  670  ton^  brought 
to  London  on  that  line, — far  more  than  in  any  earlier 
month  in  the  year;  but  the  fishermen  and  the  railway 
people  contrive  to  know  beforehand  something  con- 
cerning the  probabilides  of  the  case.  Certun  fish  make 
thur  appearance  in  a  shoal  off  the  north  of  Scotland, 
some  days  afterwards  they  are  found  off  Yarmouth, 
and  still  later  they  i^pear  off  Bamsgate  and  Dover ;  the 
fishermen  ofiT  the  Foreland,  therefore,  when  they  hear 
of  a  shoal  far  up  in  the  north,  look  out  for  a  good  haul 
after  a  certain  interval;  and  the  railway  folk  prepare 
accordingly. 
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A  coDTenient  dtBufication  of  fish— rcoDvenient  in  a 
commerdal  rather  than  a  scientific  sense  —  u  into  Wet, 
Dry,  and  Sbell-fisb,  of  nhioh  the  following  are  about 
two  dozen  kinds :  — 


Wet  Fmh. 

Hcrriag. 

PUice. 

SolM. 

Whiting. 
Cod. 
Sprat- 
SalmoD. 
D>i  FuB. 

Flounder*. 
Tnrbot. 

H«ddock. 
BIoMer. 

Cod. 
HMTing. 

Spr.1. 
SiOmon. 

Ojften. 

MamU. 

CooklM. 
Sbrinpt. 
Whdki. 

Lobnera. 

CnlM. 

Cnwfiih. 

But  a  matter  more  immediately  interesting  than  the 
mere  clasaifioation  of  fish,  is  the  avulable  quantity  at 
any  given  time.  How  mach  fish  is  sold  in  a  year  at 
Billingsgate?  Many  estimates  have  been  made  on  this 
subject.  Mr.  Mayhew,  in  1849,  gave  the  following 
(in  the  '  Morning  Chromcle ')  as  one  year's  sale  of  fish 


siUingsgate :  — 

BtlBion 

19^»0  bosai,  T  In  ■  ben. 

Cod.U« 

„    UneUed- 

1S,000  bunU,  SO  to  a  barreL 

»    nit 

-      1,600,000.  aytngiog  ( Iba.  «aeh. 

Haddock 

-      2,«0.000,ntalta.Ba<!h. 

tmoked 

GS,000  barreli,  300  in  a  barrel 

Sole*     - 

-    »7,5SO,OO0,  atilb-each. 

UKkerel 

-    33,610,000,  at  1  lb.  each 

Herring* 

850,000  bureU,  at  leo  each. 

red     - 

100,000  bamla,  at  60o  each. 

„       WoUm 

S6S,oeo  bttkna,  at  lU  each. 

E«li      - 

■      9,800,000,  at  e  to  1  Ik 

TTbiting 

-    17,930,000,  at  «  01.  each. 
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Plaice  - 
Tnrbot- 
BriU  -1 
Unltet  / 
Ojiten 
Crabt  - 
Lob«tera 

Sbrimpi 
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-  36,t0O,O0O,  St  1  tb.  Mch. 

B00,000,  at  7  lU-  eadi. 

.     1,930,000,  at  3  Rm.  each.     ' 

-  300,000,000,  at  400  to  a  peek. 

600,000. 
.        1,200,000. 

iatoDa,at  ISO  to  lib. 
193,39s  galloD*,  at  830  to  a 


Mr.  BraithwMte  Poole   gives   an    elaborate  table 
differently  arranged :  — 


DncriplUm. 

«u»b.r 

t™. 

VllDI. 

WbiFish. 

lUUIoot. 

* 

HerriDga,  in  bnlk  • 

1050 

113,500 

1,050,000 

„        aS0,000barreli    . 

175 

18,750 

175,000 

PWce.  1  Ik  Neb    - 

34 

16,000 

90,000 

SolM,ilb.eadi      - 

13,000 

30,000 

Mackerel,  1  lb.  eack 

34 

10,500 

130,000 

Whiting,  6  01.  each 

18 

3,000 

9,000 

Cod,  10  Ibt.  each    - 

01 

1,785 

5,000 

Sprata 

t 

1,780 

13.000 

Salmon,  89,000  boxea 

oi 

1,655 

134,000 

EeU            -            -            - 

10 

730 

86,800 

Flonnderi   -            - 

0^ 

30 

100 

DaU           -            -            - 

0 

31 

100 

Haddoek,  3  Iba.  Mok 

3 

8,350 

30.000 

DbtFibh. 

Haddock.  65.000  bamla     - 

30 

4,873 

SO.00O 

Blouen,  366,000  baaketa-  - 

1*7 

4,73i 

75,000 

Cod,  ilba.  eack      . 

'■k 

3,571 

4,000 

„    18,000  barrela 

1,878 

3,000 

HetriDga,  100,000  bamli   - 

60 

635 

S5.000 

Sprata,  9,600  bondlea 

0* 

4S 

SflOO 

Siasvti-nsB. 

Ojflen,  309,935  barrel*      - 

49S 

31.000 

135.000 

Periwinklea,  76,000  batketi 

304 

1,900 

15.000 

Houela,  50,400  baaketa      ■ 

1,360 

4,000 

Shrimpa,  193.395  galloni    - 

498 

875 

6,000 

CockJea,  33,400  bwihBU      - 

69 

810 

3,000 

Whelka,  34.300  buaheU      - 

5 

608 

3,500 

Lobtten     • 

'4 

30,000 

CnU 

36S 

7,500 
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Id  the  above  table  we  bave  ewept  awaj  a  large  array 
of  figures  in  the  column  of  '  numbers,'  by  approxima- 
ting to  the  nearest  quarter  of  a  million.  Mr.  Poole 
does  not  venture  to  estimate  the  number  of  sprats ;  but, 
omitting  those,  we  have  a  stupendous  total  of  30OO 
millions  of  fish,  weighing  230,000  tons,  and  valued  at 
about  2,000,000/. 

One  computer  estimates  that  the  fish  sold  at  Billings- 
gate bring,  one  with  another,  about  2J</.  per  lb.     But 
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airiT&Ia  were  iidded  up,  there  would  still  he  the  in- 
defioite  quantities  which  arrive  bf  ship  or  boat,  and 
the  owners  of  which  are  —  no  one  knowa  whom,  except 
the  salesmen.  OuesB-work,  it  appears,  must  suffice  at 
present. 

Whatever  maj  be  the  reoognised  seasons  for  fish,  the 
quantities  brought  to  market  fluctuate  to  a  degree  quite 
beyond  all  control :  whether  the  supply  be  deficient 
or  in  excess,  seems  to  be  a  matter  wherein  the  dealers 
are  wholly  at  the  mercy  of  the  seas  and  rivers..  Some- 
times the  supply  is  bo  scarce  as  to  drive  up  prices  to  an 
inordinate  amouot.  As  much  ae  four  guineas  has  been 
known  to  be  given  for  a  lobster ;  there  was  only  one  to 
be  had  at  a  particular  time  and  place,  and  as  two  epi- 
cures longed  for  it  to  make  lobster-sauce,  they  purchased 
and  divided  it  between  them.  It  is  recorded  that  in 
May,  1807,  the  first  cai^o  of  mackerel  on  a  pardcular 
morning  brought  forty  guineas  at  Billingsgate,  being 
equivalent  to  seven  shillings  each ;  the  next  cargo, 
coming  when  the  wealthy  buyers  had  been  supplied, 
was  sold  at  the  rate  of  two  shillings  each ;  but  the  later 
caigoes  speedily  sank  to  an  ordinary  rate.  Hence 
there  were  wonderful  exertions  made  to  be  'first  in 
the  market,'  to  obtain  the  crack  prices.  On  the  other 
hand,  soles  have  been  sold  at  Billing^te  at  3  lbs.  per 
penny.  At  some  of  the  fishing-ports,  the  glut  of  a  par- 
ticular fish  at  a  particular  time  is  occasionally  such  that 
the  fishermen  scarcely  know  how  to  dispose  of  theii' 
treasures ;  mackerel  have  been  hawked  about  Dover  at 
five  for  a  penny ;  and  on  one  fishing  night  ofiT  the 
Brighton  coast  the  mackerel  swarmed  into  the  nets  in 
such  countless  myriads  that  fish,  nets  and  all,  fcirljr 
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went  to  the  bottotu.  Mackerel  are  eometimea  vetj 
abandant  in  London  in  the  Bummer;  and  a  curious 
inquiry  arose  out  of  this  abundance,  in  July,  1855. 
Ab  many  as  1,200,000  mackerel  arrived  at  Billingsgate 
on  a  Sunday  morning,  for  several  weeks  in  sacceasion. 
What  were  the  salesmen  to  do?  The  market  is  closed 
by  law  on  Sundays ;  and  yet  the  fish  would  spoil  if  kept 
till  Monday.  The  salesmen  held  fish-anctione  in  Love 
Lane  and  Billingsgate  Alley,  and  disposed  of  the 
mackerel  chiefly  to  hawkers ;  the  police  authorities 
interfered;  but  the  matter  was  compromised  by  the 
salesmen  undertaking  to  clear  off  all  their  store  before 
nine  o'clock  in  the  morning. 

The  fish  ordinarily  eaten  vary  greatly  in  the  amount 
of  nutriment  contained.  MM.  Payen  and  Wood  lately 
made  an  investigation  *  into  this  matter.  They  found 
that  in  100  lbs.  of  eels  there  ore  63  lbs.  of  oily  or  fatty  mat- 
ter; that  in  cod  there  is  only  1  lb.  to  the  100  lbs.,  and  that 
the  other  common  kinds  of  fish  occupy  medium  positions 
in  respect  to  the  fatty  quality;  berriags  come  next  to 
eels,  and  skate  to  cod ;  nearly  nine  tenths  of  the  live 
weight  of  barbel  and  skate  conust  of  water.  Oily  or 
watery,  however,  the  finny  tribe  present  a  beautiful 
appearance  while  their  freshness  is  yet  upon  them.  "  It 
would  gladden  the  heart  of  a  Dutch  painter,"  says  the 
Quarterly  Reviewer  f,  in  relation  to  tbe  appearance  of 
the  fish  at  Billingsgate,  "  to  see  the  piled  produce  of  a 
dozen  ditterent  seas  glittering  with  silver  and  brilliant 
with  colours.  Gigantic  salmon,  fresh  caagbt  from 
firths  and  bays  of  Scotland,  or  from  the  productive  Irish 
*  ComplM  Bendu,  Aug.  IBM.  f  No.  *M. 

AA  4 

L,  ,z,;i.,C00gIC 


360  -THE  FOOD  OF  LOHIWN.  Ch.  IX. 

seas,  flouDder  about,  as  the  boxes  thej  bave  travelled  in 
disgoi^e  them  upon  tbe  board.  QuaDtiticB  of  delicate 
red  mullet,  tbat  have  been  burned  up  by  tbe  Great 
Western,  all  the  way  from  Cornwall,  for  the  purpoeeof 
beiag  funiished  fresh  to  the  fastidious  palates  at  the 
West-end ;  smelts  brought  by  the  Dutch  boats,  their 
delicate  skins  varying  tn  hue  like  an  opal  as  you  pass ; 
pyramids  of  lobsters,  a  moving  mass  of  spiteful  claws  and 
restless  feelers,  savage  at  their  late  abduction  from  some 
Norwegian  fiord-;  great  heaps  of  pinky  shrimps;  tur- 
bots  that  lately  fattened  upon  the  Doggerbaok,  with 
their  white  bellies  bent  as  for  some  tremendous  leap; 
and  humbler  plaice  and  dabs  from  oar  own  craft,  — all 
this  bountifnl  accumulation  forms  a  mingled  scene  of 
strange  forms  and  vivid  colours,  that  no  one  with  au  eye 
to  the  picturesque  can  contemplate  without  interest." 

Many  of  the  kinds  of  fish  sold  at  Billingsgate  deserve 
a  few  words  of  separate  mention.  Such  fresh-water 
fieb  as  plaice,  roach,  and  dace,  are  said  to  be  purchased 
ohiefiy  by  tbe  Jews.  Salmon,  as  sent  to  Billingsgate, 
weigh  about  8  lbs.  each  on  an  average ;  about  half  the 
Scotch  salmon  are  sent  to  London,  and  realise,  one 
season  with  another,  from  9d.  to  \0d,  per  lb. ;  it  is  salmon 
that  constitutes  most  of  the  fish  brought  by  the  North 
Western  railway  to  the  metropolis.  Herrings  are  sold 
at  BilliDgBgate  in  enormous  quantities :  indeed,  Yar- 
mouth depends  almost  wholly  on  London  as  a  market 
for  its  herrings,  and  will  sometimes  send  up  100  tons 
per  night  by  the  Eastern  Counties  railway ;  of  the 
cured  herrings,  it  is  estimated  that  about  half  the  whole- 
sale price  is  for  the  fish,  and  half  for  the  barrel,  salt,  and 


:,.;,l,ZDdbyG00gle 


Cb.  IX.  SHELL-FISH  TBADE.  361 

labour  of  tbe  curera.  Lobsters,  in  hampers  contaiDing 
1  cwt  to  3  cwt.,  are  more  inflQenced  by  recent  im- 
provements in  rapid  convejance  than  most  other  fish. 
We  Intely  spoke  of  the  screw  steamers  which  bring 
them  from  the  north ;  there  is  one  particular  salesman 
to  whom  they  are  coneigned  in  larger  quantity  than  to 
any  other,  and  who  is  said  to  receive  and  sell  15,000 
sometimes  in  a  single  morning;  they  are  sent  to 
boiling-houses  in  Duck  Lane  and  Love  Lane,  near  the 
market,  and  here  they  are  boiled  for  tventy  minutes  in 
huge  caldroDS,  a  small  charge  per  score  being  made 
for  this  eerrice.  Eels  are  brought  mostly  from  Hol- 
land in  clumsy  Tessels  that  anchor  midway  in  the 
river  1  two  of  those  boats  have  been  known  to  bring 
600  or  700  tons  of  eels  to  Billingsgate  in  a  morning. 

The  oyster  trade  is  especially  remarkable  in  many 
of  its  features.  Oysters  are  quite  revolutionised  as  to 
seasons,  owing  to  the  influence  of  quick  transit  from 
distant  stations.  There  was  a  mid-channel  bed  dis- 
covered a  few  years  ago,  between  Shoreham  and  Havre ; 
and  it  depended  on  the  railways  to  determine  whether 
these  oysters  could  he  rendered  available  for  the  London 
market  The  Brighton  company  solved  tbe  problem, 
by  enabling  the  68ber8  to  transmit  the  fish  at  a  low  rate ; 
there  are  ponds,  or  rather  embanked  portions  of  the 
river  Adur,  near  Shoreham,  where  many  of  the  oysters 
are  washed  and  kept  for  a  few  hours  before  being  sent 
up  to  London.  The  mid-channel  oysters  are,  however, 
ooarse ;  and  although  cheap,  they  cannot  compete  with 
the 'natives'  in  quality.  There  are  oyster-cultivating 
companies,  so  to  speak,  in  various  places  on  the  banks  of 
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the  Thamea,  and  along  the  south  coast ;  tbej  purchase 
the  'spat,'  or  fecundated  sperm  of  the  oyster,  which  is 
kept  in  pits ;  and  this  they  carefully  develope  on  beds  or 
ojster-nureeries.  The  '  native  *  oyster  may  thus  really  be 
considered  as  a  cultivated  product.  There  is  one  oyster^ 
fiaher,  or  oyster-bed  owner,  who  sent  up  40,000  bushels 
of  oyaters  in  1853,  and  paid  800^  met^e  dues  to  the 
city  for  services,  or  nitber  .ceremonies,  which  were  per* 
fectly  useless  to  him.  The  same  extensive  dealer  lost 
many  thousand  pounds  tn  1854-5,  becaoae  in  the  cholera 
season  of  '54  the  public  distrusted  oysters ;  and  in  the 
second  place,  because  the  aevere  cold  early  in  '55  killed 
millions  of  his  bivalve  prot^g^  One  result  of  the 
changes  in  the  oyster  trade  is,  that  the  glories  of '  oyster- 
day  '  are  past :  the  seasons  for  thia  fish  have  undei^one 
a  revolution,  and  no  one  can  determine  when  oysters  are 
really  '  out'  A  curious  novelty  in  the  oyater-trade  was 
established  at  Southampton  a  few  years  ago ;  there  is 
a  wide  margin  of  muddy  shore  near  the  town,  a  part  of 
which  was  leased  by  an  oyster  company ;  the  company 
brought  the  oyatera  from  the  Channel  fisheries,  fattened 
them  on  beds,  took  them  up,  opened  them,  placed  them 
in  tin  cans  without  their  ahella,  and  sent  them  up  to 
London  by  the  South  Western  railway,  for  the  making 
of  aancea  and  pickles. 

Out  of  so  many  tbonsajid  tons  of  fish,  it  of  coarse 
happens  that  some  are  too  far  decayed  to  be  fitted  for 
use.  Unless  stringent  rules  were  observed  at  Billings- 
gate, a  most  offensive  and  disastrous  state  of  things 
might  result;  but  the  inspection  is  strict  and  effective. 
Dr.  Fereira  states  that,  in  1841,  there  were  50,000  phuce. 
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40,000  mackerel,  28,000  haddocks,  27,000  berringa,  36 
buehek  of  spmta,  1200  Ibe.  of  eels,  5600  ki^e  ahelU 
fiab,  and  173  buebela  of  small  shell-fish,  ooodemned. 
The  bad  fish  are  put  into  lighters,  mixed  with  gas-tar, 
and  carried  off  to  be  sold  as  manure. 

The  fish-dealing  in  the  London  streets  is  curious. 
As  ma;  readilj  be  supposed,  the  lineat  kinds  are  bought 
up  by  those  who  supply  the  wealthier  olaases,  leaving 
to  the  humbler  dealers  the  cheap  and  too  often  decayed 
residue.  StiU  their  cheapness  need  not  necessarily  be 
accompanied  by  questionable  freshness ;  for  in  an  abund- 
ant season  there  is  plenty  for  alL  Salmon  and  cod 
occasionally  find  their  way  into  the  hucksters'  baskets, 
whence  they  are  sold  by  |  weight ;  mussels,  cockles, 
periwinkles,  shrimps,  and  a  few  other  kinds  of  fish,  these 
hucksters  sell  by  measure ;  but  most  kinds  are  sold  by 
tale  —  unless,  indeed,  we  except  sprats,  which  are 
parcelled  out  in  that  indefinite  quantity  called  a  *  plate- 
ful.' That  the  scales,  the  weights,  and  the  measures  of 
these  itinerant  fish-dealers  will  bear  scrutiny,  is  more 
than  can  safely  be  asserted.  One  dealer  carries  his  whole 
stock  in  trade  upon  his  head ;  another  sharea  with  a 
companion  the  burden  of  currying  a  basket  by  the  two 
ends ;  a  third  rises  to  the  dignity  of  a  wheelbarrow ; 
while  a  fourth  has  a  veritable  donkey-cart,  and  relies 
upon  the  profit  of  his  business  to  support  both  his 
donkey  and  himself.  Many  of  these  dealers  borrow 
their  baskets,  barrows,  trucks,  and  carts,  paying  a  rent 
which,  though  small  per  day,  amounts  to  an  enormous 
rate  of  interest  on  the  value  of  the  articles  borrowed. 
iSome,  indeed,  are  so  poor  that  they  borrow  the  money 
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wherewith  to  huj  thar  fish  at  BilUngBgate,  paying  for 
this  also  a  most  usurious  rate  of  interest. 

The  hucksters  or  stall-keepers  —  those  who  have  the 
privilege  of  trading  rent-free — although  they  wait  until 
the  regular  fishmongers  have  made  their  purchases,  do 
nevertheless  carry  off  an  amazing  quantity  of  fish. 
There  was  a  rough  ratimate  made  a  few  years  ago,  that, 
of  the  whole  Billingsgate  supply,  one-third  is  bought  by 
the  London  fishmongers,  one-third  by  the  London  huck- 
sters, and  one-third  sent  into  the  country.  Be  this  as  it 
may,  the  hucksters,  in  whatever  part  of  the  metropolis 
they  may  reside,  soon  learn  when  a  glut  of  fish  occurs 
at  Billingsgate ;  there  is  some  sort  of  conventional  tele- 
graphic aystetn  among  them,  whereby  the  news  is 
disseminated  with  wonderful  celerity;  and  the  apple- 
woman  may  become  a  fish-woman;  for  many  of  these 
street-dealers  impartially  share  their  favours  between 
Covent  Garden  and  Billingsgate,  according  as  Iruit  or 
fish  happen  to  be  most  cheap  and  abundant.  The  '  half- 
penny steamers,'  from  London  Bridge  to  the  Adelphi, 
are  much  patronised  by  these  fish-people,  who  find  that 
the  halfpenny  is  well  laid  out  in  the  saving  of  time, 
strength,  and  shoe-leather. 

The  specimens  of  the  fair  sex  engaged  in  the  Billings- 
gftte  trade  have  had  a  peculiar  and  long-enduring  repu- 
taUon, — language  and  persons  strong  rather  than  elegant. 
We  may  learn  from  Lupton  that  they  were  notable 
dames  more  than  two  hundred  years  ago:  —  "These 
crying,  wandering,  and  travelling  creatures  carry  their 
shops  on  their  heads ;  and  their  storehouse  is  ordinarily 
BiUiugsgate  or  the  bridge-foot,  and  their  habitation 
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Tamagain  Lane.  They  set  up  eveiy  morning  their 
trade  afresh.  Thejr  are  easily  set  up  and  furaiahed, 
get  something,  and  spend  it  jovially  and  merrily.  Five 
ehillingB,  a  basket,  and  a  good  cry,  is  a  large  stock  for 
one  of  them.  They  are  merriest  when  all  their  ware  is 
gone.  In  the  morning  they  deUght  to  have  their  shop 
full;  at  even  they  desire  to  hare  it  empty.  Their 
shop's  bat  little,  some  two  yards'  compass  I"  * 

But  has  not  the  march  of  intellect  touched  the  fish- 
wives ?  Are  they  not  a  shade  less  scurrilous  than  in 
timea  of  yore  ? 

■  Coontrj  and  Citj  Cutwnadtd,  1633 
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CHAPTER  X. 

COTENT   QAKDEN:   TBDITS  AMD  VEGETABLES. 

Ko  importaDt  Vrgctible  Hurket  id  London  befbre  CoTent  Oirden.  — 
Gndul  EaubUtbment  of  thit  Market  on  the  Site  of  the  old  CcnreDt 
Garden  at  Westminitcr.  —  Bebojlding  of  the  Market  in  1S27. — 
Soim«*  (^  the  Vegetable  Supply  for  London.  —  Harket-Girdens 
MODnd  the  Hetropotii. — DiKant  Soarcea  of  loine  (^Ihe  Si^pliei. — 

Supply  of  Fmit.  —  Bemarkable  Nalore  of  the  Strewberry  Trade 

The  Fmit  Avenae  at  CoTent  Garden.—  Dailj  Bontine  of  Trade.— 
Vegetable!  and  Fmit  at  Spltalfieldi,  Borough,  Farringdon,  Hnnger- 
fbrd,  and  Fortmao  Markets.  —  Probable  Quantities  of  Vegetables 
and  Fmit  conimned  in  London,  —  Importance  of  Steamert  and 
Railway*  in  expediting  the  Supply.  —  Increaied  Supply  of  Foreign 
Fmit  in  London.  —  Electric  Telegraph  and  the  Market  People. 

SoBOBDiKATE  Bs  may  be  the  produce  of  the  garden, 
compared  with  that  of  the  farm  or  the  fold ;  secondary 
as  may  be  the  value  of  such  produce  on  the  tables  of 
the  metropolis  —  there  ia  nevertheleBB  much  that  ie  in- 
diBpenaably  neceesary,  much  that  is  of  unqueetiooed 
importance,  and  much  employment  of  skill,  experience, 
capital,  and  labour,  in  the  supply  of  London  with 
vegetables  and  fruit  One  computer  has  ventured  to 
Burmise  that  there  are  50,000  persons  always  employed 
in  growing,  or  carrying,  or  selling  fruit  and  vegetables 
for  London  consumption ;  but  this  seems  excesure. 
Onr  green  fields  are  departing ;  our  trees  and  shruba, 
herbs  and  wild  flowers,  are  being  swallowed  np  in  the 
wildoneea  of  new  streets  and  squares  exhibited  by 
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the  metropolis  on  all  ndu;  and  wen  it  not  for  die 
niHrket-gardens,  the  suburba  would  be  BtiU  more  weaii- 
Bome.  The  grounds  about  Fulhom,  Haoimersmith, 
Putne7,  Mortlake,  Battersea,  Mitcbom,  Deptford>  ren- 
der this  eerrice,  in  warding  off  for  a  time  the  approach 
of  the  builders.  But  only  for  a  time;  building- 
Bocietiea  are  bidding  for  these  plots  of  land ;  and  rail- 
ways are  bringing  up  vegetablea  and  fruit  from  distant 
coanties;  insomuch  that  we  are  perhaps  deetioed  to 
lose  our  suburban  market-gardens  ere  long. 

Little  was  sud  in  the  Historical  Sketch  concerning  the 
sale  of  firuit  and  vegetables  in  London  in  early  times ; 
for  the  arrangements  to  this  end  were  much  scattered, 
and  barely  aubject«d  to  any  system  or  organisation. 
When  one  bridge  only  spanned  the  Tliames  in  or  near 
liOndoD,  the  market  for  vegetable  food,  as  well  as  for 
live-stock,  would  naturally  be  established  within  a 
moderate  distance  of  that  bridge ;  and  thus  it  happened 
that  the  chief  depdts  for  vegetable  produce  were  in  the 
City.  The  Stocks  market  and  Honey  Lane  market 
were  for  many  generations  the  chief  of  these  localities. 
When  the  former  of  these,  preparatory  to  onmerous 
street  improvements,  was  removed,  two  other  markets 
gradually  became  established  —  one  in  Spitalfielda  for 
the  east  end,  and  one  in  Covent  Garden  for  the  west 
There  a]:^)ean  to  have  been  no  format  establishment  of 
Covent  Garden  market,  at  a  particular  time  by  a  par> 
ticular  authority  ;  it  resulted  trom  casual  grouping  of 
market  people  in  an  open  space.  Persona  interested  in 
the  munteDance  of  a  vegetable  market  in  the  city  com- 
plained of  the  effect  produced  by  the  formation  of 
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SpitalfieUs  and  Covent  Gftrden  marketa,  and  advocated 
the  eatablishment  of  a  new  market  near  Dowgate. 
When  Westminster  bndge  was  opened,  in  1750,  thus 
afibrding  a  second  channel  of  communication  over  the 
Thames,  the  utility  of  Covent  Garden  market  was  in- 
creased. Where  once  was  the  Stocks  market  is  now 
the  Mansion  house ;  where  the  Honey  Lane  market 
woe  once  located,  is  now  the  City  of  London  School ; 
and  since  those  removals,  the  City  has  never  had  a  v^e- 
table  market  equal  to  that  at  Covent  Garden. 

Few  of  our  market-places  link  the  present  with  the 
memory  of  the  past  so  fully  as  the  Convent  Garden 
market  —  for  Convent  Garden  it  was,  before  men 
clipped  it  and  shortened  it  to  Covent.  The  open  area 
was  once  a  garden  belonging  to  the  monks  of  West* 
minster  Abbey;  the  ground  is  known  to  have  been 
thus  appropriated  as  far  back  as  the  year  L222;  and 
there  has  probably  never  been  a  week,  during  a  period 
of  six  centuries  and  a  half,  in  which  this  plot  of  ground 
did  not  contain  fruit,  flowers,  and  vegetables  —  first  as 
a  garden,  and  then  as  a  market.  In  the  time  of  Queen 
Elizabeth,  the  (former)  Convent  Garden  was  a  walled 
space,  very  much  larger  than  the  present  market ;  ex- 
tending from  Drury  Lane  on  the  east  to  St  Martin'a 
Lane  on  the  west,  and  from  open  meadows  on  the  north 
to  Bedford  House  on  the  south.  This  house,  the  town- 
residence  of  the  lordly  family  of  Rusaell,  occupied  a 
part  of  the  ground  now  constituting  Southampton 
Street.  The  open  space  thus  marked  out  comprised 
fields  and  gardens,  with  rows  of  trees,  and  a  few  build- 
ings.    The  change  of  destinatipn  in  this  open  space 
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occorrecl  at  the  time  of  the  BeformatioD,  when  the  Con- 
vent Garden,  as  well  aa  a  field  called  the  Long  Acre, 
were  taken  from  the  monka  of  Weetminster,  and  given  to 
the  Duke  of  Someraet;  on  whoee  attainder  they  passed 
into  the  possession  of  the  Earl  of  Bedford  in  1552.  It 
wasthis  earl  who  built  Bedford  House, standing  until  the 
year  1704.  One  of  his  descendants,  in  the  seventeenth 
century,  in  spite  of  prohibitions  against  the  nndue  ex- 
tension of  London,  planned  lai^e  building  arrange- 
ments on  the  then  wide-spreading  Convent  Garden. 
The  north  side  of  the  present  market,  with  its  Italian- 
looking  arcades  (misnamed  piazzas),  was  built  after  the 
designs  of  Inigo  Jones,  and  formed  part  of  a  plan  in- 
tended to  be  of  much  magnificence;  with  the  excep- 
tion of  the  northern,  and  one  half  of  the  eastern  sides, 
the  boundary  of  Covent  Garden  was  finished  in  a  mach 
inferior  style ;  while  King  Street,  Charles  Street,  Hen- 
rietta Street,  Russell  Street,  &c.,  were  built  on  other 
portions  of  the  old  Convent  Garden. 

At  the  period  when  the  marginal  portions  of  the  old 
garden  were  thus  covered  with  straight  streets  of  new 
houses,  the  central  area  or  square  was  enclosed  by  rails, 
and  had  a  sun-dial  in  the  middle.  The  south  side  of 
the  area  alone,  between  the  enclosure  and  the  garden  of 
Bedford  House,  was  used  as  a  market  for  fruit  and 
vegetables.  When  Tavistock  and  York  and  South- 
ampton Streets  were  built,  at  a*8omewhat  later  date, 
the  market-people  were  driven  nearer  to  the  centre  of 
the  enclosure ;  this  offended  the  aristocratic  dwellers  on 
the  north  aide,  who  one  by  one  left ;  their  deserted 
mansions  became  occupied  mostly  aa  hotels ;  and  to  this 
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day  the  Covent  Garden  hotels  constitute  a  distingaishing 
feature  iu  the  locality.  The  market  grew  and  grew,  in 
area  and  in  importance ;  hut  it  did  not  grow  in  cleanli- 
ness or  comfort.  Until  within  the  last  quarter  of  a 
century  it  was  very  unsightly  and  inoommodions ;  the 
sheds  and  wooden  structuTes  were  in  ruinous  condition; 
the  filth  and  disorder  were  terrible ;  and  the  reckless 
character  of  the  market-people  was  rendered  still  more 
reckless  by  the  total  neglect  of  all  means  of  conducing 
to  their  comfort  and  orderly  management.  The  Earls 
and  Dukes  of  Bedford  have  for  three  centuries  been  the 
owners  of  the  site ;  and  public  opinion,  as  well  as  pri- 
vate interest,  impelled  the  noble  member  of  the  home 
ofBuseell  who  was  Duke  in  1827  to  make  important 
changes :  he  obt^ued  an  Act  of  Parliament  to  empower 
him  to  rebuild  the  market;  and  by  degrees  the  stmo- 
ture  now  presenting  itself  to  view  was  reared. 

The  buildings  of  the  present  market,  as  is  known  to 
most  persons  at  alt  familiar  with  London,  occnpy  the 
centre  of  the  quadrangle :  a  wide  space  being  left  be* 
tween  these  buildings  and  the  houses  bounding  the 
whole  area.  There  are  three  piles  of  structure  running 
east  and  west,  connected  only  at  the  eastern  end :  the 
central  pile  consisting  of  a  double  row  of  shops,  with  a 
covered  walk  or  avenue;  while  the  two  outer  [ules 
have  colonnades  on  the  north  and  south.  The  oentral 
pile  contains  the  shops  in  which  the  choicest  fruits  and 
flowers  are  exposed  for  sale ;  the  central  avenue  is  the 
favourite  lounge  of  those  who  would  see  the  wonders 
and  costly  rarities  of  the  maricet ;  white  the  lateral  pitea 
are  occupied  chiefly  by  the  shops  wher«n  vegetables, 
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herbs,  and  seeds  are  sold.  There  are  two  opeo  conrts 
between  the  ranges  or  piles  of  buildings,  crowded  during 
market  bours  witb  green  produce  and  the  buyers  and 
sellers  whom  that  produce  brings  to  the  spot.  Nearly 
the  whole  area  is  excavated  beneath,  to  form  Taolts  and 
cellars  wherein  produce  may  be  warehoused  or  kept  for 
a  time :  some  of  these  underground  places  being  pro- 
vided with  all  the  conveniences  for  washing  potatoes. 
The  blessing  of  a  plentiful  supply  of  water  is  ensured 
by  means  of  an  artesian  well,  sunk  to  a  depth  of  about 
three  hundred  feet;  and  this  supply,  luded  by  a  well 
arranged  system  enforced  by  the  clerk  or  agent  miun- 
tains  Covent  Garden  market  in  an  admirable  con- 
dition as  to  cleanliness.  At  the  east  end  of  the  build- 
ings is  a  terrace  rused  on  columns ;  it  is  occupied  partly 
as  a  promenade,  and  partly  by  two  conservatories. 

The  fruit  and  vegetable  dealers  in  the  shops  apply 
the  names  '  centre  row,*  '  fruit-market,'  *  long.maricet,* 
*  north  row,'  *  south  row,'  and  '  square  market '  to  the 
several  groups  of  buildings ;  but  the  peculiar  character- 
istics of  the  maricet  are  better  exemplified  in  the  open- 
fur  dealings  than  in  the  shop-dealings.  Without  any 
very  precise  regulations  tending  thereto,  the  area  of  the 
market  has  gradually  become  appropriated  in  certain 
divisions,  convenient  for  buyers  and  sellers.  There 
are,  for  instance,  fruit-stands,  flower-stands,  potato- 
stands,  yearly  pitching  stands,  yeariy  cart-stands, 
and  casual  cart-stands.  The  fruit-etands  or  stalls  are 
congregated  chiefly  about  the  north-eastern  portion 
of  the  quadrangular  cluster  of  bnildiiigs ;  end,  for  retail 
Bales  of  choice  fruits,  in  the  central  avenue,    which, 
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especially  oear  the  western  end,  ib  the  flawer-market  also ; 
anbsidiary  to  this  are  the  cooservatoriee  at  the  eastern  end 
of  the  buUdinga.  The  potato-staoda  are  on  either  side  of 
the  central  avenue,  hut  chiefly  the  southern.  The  yearly 
pitching  stands  are  plots  of  ground,  exterior  to  the  cluster 
ofhuildinga,  for  which  an  annifiil  rental  per  square  foot  is 
paid ;  and  the  yearly  cart-stands  are  of  similar  character. 
The  casual  cart-stands  are  hired  at  a  diuly  rentaL  The 
rents,  tolls,  and  dues  are  definite  and  well  understood  he- 
tween  those  immediately  concerned.  At  the  fruit-stands, 
besides  a  small  rental  for  space,  there  is  a  toll  per  eiere, 
buBhel,  head-load,  sack,  chest,  box,  or  score,  according 
to  the  nature  of  the  packages  of  fruit  exposed  for  sale. 
The  flower-dealers  in  like  manner  pay  a  rental  for  space, 
and  a  toll  per  waggon-load,  cart-load,  head-load,  basket, 
or  dozen  roots,  of  flowers.  The  potato-dealers,  besides 
rent,  pay  a  cert^n  toll  per  sack  or  per  ton,  according  to 
the  quantity;  and  so  of  the  others.  So  completely  does 
this  obtain  the  lead  before  all  other  v^etable  and  fruit 
markets  in  the  metropolis,  that  the  property  will  doubt 
less  become  more  and  more  valuable  as  years  roll 
on ;  for  there  will  arise  a  more  eager  competition  for 
the  space  and  faulities  aflbrded  by  the  market.  Un- 
questionably it  was  capital  well  invested,  when  the 
present  market  replaced  the  dirty,  dingy,  dilapidated, 
unsightly,  unhealthy,  inconvenient  bundle  of  sheds  and 
stalls  that  constituted  the  older  market, — a  market 
which  had  grown  up,  no  one  knew  how,  or  when,  or  by 
what  authority. 

A  question  that  early  presents  itself  to  the  notice  of 
an  observer  who   attentively  watches  the  arrivals  at 
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■  Covent  Garden  market  is— whence  are  the  aupplieo 
obtained?  And  another  question  is,  what  ie  the  Taltie 
of  these  supplies  ?  Towards  the  close  of  the  last  cen- 
tury, Middleton,  in  his  '  Agricultural  Survey  of  Middle- 
sex,' set  down  the  London  consumption  of  vegetables 
at  an  average  annual  value  of  somewhat  over  one  million 
eterliug ;  of  which  about  two-fifths  was  for  fruit.  This 
was  not  the  amount  of  the  consumers*  payments,  but  of 
the  growers'  receipts ;  consequently  all  the  profits  of 
wholesale  and  ret^l  dealers  would  have  to  be  added  to 
the  above  sum ;  and  aa  the  ratio  between  the  grower's 
price  and  the  retailer's  price  varies  extremely,  accord- 
ing to  the  fluctuating  state  of  the  market,  very  little 
inference  can  be  drawn  from  Middleton's  estimate. 

That  the  London  supply  has  been  obtained  from  a 
wide-spreading  belt  of  suburban  country  during  a  period 
of  at  least  a  hundred  and  forty  years,  is  well  shown  in 
Steele's  pleasant  paper  in  the  '  Spectator,'  from  which 
an  extract  was  given  in  the  Historical  Sketch.  In  all 
probability,  the  extent  of  market-garden  required  for 
the  supply  of  London  has  never  been  equalled  at  any 
other  time  or  place.  What  are  we  to  think  when  told 
that  there  are  pea-salesmen  at  Covent  Garden  whose 
business  is  almost  wholly  confined,  during  the  season, 
to  managing  the  sales  of  peas  for  country  growers;  that 
one  grower  will  sometimes  send  to  one  salesman  in  a 
single  day  five  or  six  thousand  pecks  of  peas ;  that  he 
will  supply  daily  seven  or  eight  waggon-loade  of  cab- 
bages, each  comprising  a  hundred  and  fifty  dozen ;  at 
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another  time  fifteen  hundred  baskets  of  cabbage-eprouta 
in  a  A&j ;  while  the  same  grower  will  transmit  five  or 
ux  thousand  tons  of  potatoes  in  a  year  7 

One  of  the  market-gardens  at  Fulham  has  often  been 
adduced  as  an  example  of  the  wonderful  oompleteneas  of 
the  arrangements  for  supplying  London  with  vegetablee. 
Such  acourse  of  activity  as  a  piece  of  ground  here  goes 
through  meets  with  no  parallel  except  in  the  vicinity  of 
large  towns.  Towards  the  close  of  October,  cabbages  are 
planted  out ;  in  November,  when  these  are  o^  the  land  is 
trenched  and  cropped  with  early  celery,  rows  of  lettuce 
or  colewort  being  interposed  between  the  rows  of  celery  ; 
when  the  celery  is  removed,  the  ground  is  cropped 
with  winter  greens,  which  form  a  speedy  and  profitable 
crop  for  the  London  market ;  by  the  beginning  of 
March  the  colewort  is  cleared  off,  and  is  speedily  re- 
placed by  ouioos ;  when  the  onions  are  gathered,  more 
cabbage  or  colewort  is  put  in;  and  then  come  cauliflowers, 
gherkin  cucumbers,  French  beans,  or  scarlet  runners. 
So  the  gardener  proceeds,  never  allowing  bis  ground  to 
remain  idle  for  a  single  day,  and  acting  upon  the  well- 
assured  maxim  that  the  enormous  expense  of  manure 
and  labour  will  be  more  than  repaid  by  the  enormous 
returns  per  acre  per  annum.  It  is  said  that,  in  the 
month  of  November,  this  garden  contains  more  than 
twenty  acres  of  London  greens :  every  hole  and  comer 
under  trees,  and  every  bit  of  spare  space,  b^ng  filled 
with  them.  There  are  fifty  acres  of  apple,  pear,  and 
plum  plantations ;  the  trees  are  pruned  after  the  manner 
of  currant  bushes ;  and  the  ground  under  them  is  cropped 
with  rhubarb,  currants,  and  gooseberries  in  summer, 
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■nd  with  colewort  and  cabbages  Id  vinter.  That  the 
rental  should  be  high,  may  be  easily  understood ;  for  the 
soil  muBt  neceeearily  be  of  rich  quality ;  and  the  land- 
owner would  be  tempted  to  convert  hie  estate  into 
building-land  in  such  a  locality,  unless  paid  a  high 
rental  for  it  as  market-garden  ground. 

There  is  a  sort  of  conventional  distribution  of  produce 
among  the  suburban  gardens ;  thus  we  hear  of  the 
oniou-gardens  of  Deptford,  the  cabbage-gardens  of  Bat- 
tersea,  the  asparagus-gardens  of  Mortlake,  the  celery- 
gardens  of  Chelsea,  the  pea-gardeua  of  Charlton,  the 
potato-fields  of  Dagenbam,  &c ;  but  the  truth  is  that 
distant  counties  now  compete  with  all  theeo  gardens 
and  gardeners,  being  enabled  so  to  do  by  rulway  faci- 
lities. Peas,  asparagus,  new  potatoes,  are  thus  brought, 
to  the  advanb^  of  the  London  consumers,  if  not  of  the 
suburban  growers.  Some  of  these  growers  hold  very 
lai^  tracts  of  garden-ground;  one  at  Di^enham  is  sud 
to  possess  600  acres ;  and  one  of  the  asparagus-gardens 
contains  80  acres,  devoted  to  this  vegetable  alone  1  Many 
of  the  peas  grown  in  Essex  are  subject  to  a  curious  com- 
mercial arrangement;  aLondon  dealer  finds  the  seed,  the 
Essex  grower  cultivates  the  peas,  the  dealer  takes  all  the 
crop,  and  a  certain  understood  payment  is  made  by  the 
dealer  to  the  grower. 

Before  the  railways  bad  begun  to  bring  potatoes  to 
London,  there  was  a  rough  estimate  that  the  quantity 
required  could  not  be  much  less  than  3000  tons  per 
week.  About  half  of  this  supply  was  obtained  from 
the  neighbouring  counties,  chiefly  Kent  and  Essex; 
but  when  prices  ranged  high,  and  ofiered  a  temptaUoo 
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to  the  farmera,  waggons  would  come  in  laden  from 
more  diatant  countiea.  Very  nearly  half  the  aupply 
reached  London  by  aailing  Teasels,  arriving  from  the 
districts  on  the  banba  of  the  Humber,  Trent,  and 
Ouae, — districta  fertilised  by  artifidal  flooding  and  the 
deposit  of  a  rich  ailt  Scotland,  Jersey,  and  Devon- 
shire aided  the  supply.  A.t  certain  seasons  of  the 
year  potato-laden  veasela  were  always  to  be  seen  lying 
off  the  wharfs  at  Tooley  Street,  the  great  centre  of  the 
trade :  vesaele  varying  from  60  to  300  tons,  accord- 
ing to  the  distance  whence  they  bad  come ;  the  potato- 
aaleamen  had  large  warehouses,  and  the  daily  arrival  and 
departure  of  the  carts  of  purchasers  caused  a  buay  scene. 
About  the  year  1843,  Mr.  Piatt  sought  to  arrive  at 
something  like  a  fair  estimate  of  the  probable  quantity 
of  potatoea  eaten  annually  in  the  metropolis.  He  ad- 
verted to  the  fact  that  the  Iriah  Railway  Commissioners, 
a  few  yeara  before,  had  estimated  the  quantity  of  food 
conaumed  by  an  adult  living  wholly  upon  v^etable 
food  at  1 1  lbs.  per  day,  incluaive  of  waste,  which  is  very 
great;  the  quantity  of  vegetables  conaumed  by  tlie 
next  class,  who  enjoy  a  limited  use  of  other  kinds  of 
food,  is  aet  down  at  2  lbs. ;  while  those  who  are  unre 
stricted  as  to  the  nature  of  their  food  consume  about 
1  lb.  of  vegetable  food  daily.  "  Now,  taking  the  popu- 
lation of  London,  requiring  a  aupply  of  potatoes  from 
the  market  at  1,500,000,"  says  Mr.  Piatt,  "  and  allow- 
ing the  consuming  powers  of  a  population  of  lOOO 
adults  and  children  to  be  equal  to  that  of  655  adults, 
we  have  in  the  metropolis  the  full  consuming  power  of 
982,250  persons.     As  so  many  other  vegetables  are 
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used  besidea  potatoes,  would  it  be  very  far  wroog  to 
eatimate  the  consumption  at  1  lb.  for  each  adult  per  day, 
that  ia,  3070  tons  per  week,  or  aay  3000  tons,  or 
156,000  tone  per  year  ?"  * 

The  above  is  one  of  that  class  of  eatimatea  derived  by 
an  iuTerse  process;  we  shall  presently  speak  of  esti- 
mates made  in  a  different  way.  The  potato-trade,  it 
may  here  be  remarked,  has  undergone  a  great  revolution 
lately,  by  the  introduction  of  railways.  There  have  been 
years  in  which  1,200,000  sacks  of  potatoes  have  been 
landed  at  the  wharfs  in  the  Tooley  Street  vicinity ;  but 
a  new  aspect  has  lately  been  given  to  the  trade  —  as 
was  explained  in  a  former  page,  relating  to  food-mar- 
kets at  railway-depfits. 

The  water-cress  trade  in  London,  humble  as  at  first 
it  may  appear,  is  in  many  respects  an  interesting  one. 
Growing  in  brooka  and  on  the  borders  of  fresh  and 
running  streams,  the  water-cress  may  be  regarded  as  a 
wild  plant ;  but  the  great  demand  in  London  has  also 
made  it  a  cultivated  plant.  Time  was,  when  Tothill 
Fields  contained  water-crees,  growing  in  the  marshy 
hollows  of  a  district  now  wholly  covered  with  houses. 
About  the  beginning  of  the  present  century,  cress  was 
brought  to  London  in  sacks,  by  stage-coaches  running 
from  Newbury  and  Hungerford  in  Berkshire — the 
coachman  sharing  in  the  profits  derived  from  the  trade. 
The  Great- Western  railway  is  siud  to  bring  up  a  ton 
a  week  from  the  neighbourhood  of  Cookham  and 
Shrivenham.  Many  acres  of  water-meadow  have  been 
laid  down  with  cress  near  Bickmansworth  in  Hertford- 
■  Knight'*  London,  Ho.  eix. 
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shire ;  and  other  water-(n-ees  gronads  are  to  be  met  with 
near  Waltham  Abbey,  and  in  other  directions  around 
the  metropolia.  But  none  are  bo  well  known  to  the 
Londoners  as  those  at  Springhead  near  Gravesead. 
Who  that  has  enjoyed  a  steam-boat  run  down  the  rirer 
is  ignorant  of  Springhead  and  its  water-creeses  ?  The 
joyous  walk  across  the  hay  and  com  fields  on  a  bright 
summer's  day ;  the  rich  ripe  fruit  in  the  garden ;  the 
cold  and  transparently-clear  rivulet;  the  water-cress 
growing  in  the  stream ;  the  arrangements  for  gathering 
and  sending  to  market' — all  are  elements  in  a  very 
pretty  picture.  At  Springhead,  as  at  the  other  water- 
cress grounds,  the  plant  requires  careful  and  constant 
attention,  especially  in  winter;  and  it  is  really  sur- 
prising, when  this  attention  and  the  cost  of  carriage 
have  been  duly  taken  into  account,  that  this  little  ad- 
junct to  the  tea-table  can  be  sold  so  cheaply.  A  round 
guess  bas  been  made  that  London  disposes  annually 
of  15  millions  of  the  'bunches'  in  which  water-cress  is 
usually  tied  up,  weighing  something  like  700  or  800 
tons. 

Well  may  we  be  assured  that  fruit  receives  its  due 
share  of  attention  at  Covent  Garden,  althou^  vegetables 
may,  commercially  and  dietetically,  be  perhaps  more 
important  So  far  as  olaesiGcation  is  concerned,  the 
botanists  and  the  market-people  do  not  care  much  for 
each  other;  the  two  employ  different  systems  of 
arranging  fruits  in  groups.  One  mode  of  grouping  is 
into  '  stone,'  '  pip,'  and  '  shell '  fruits ;  the  first  com- 
prising such  as  the  olive,  palm,  cherry,  apricot,  peach, 
plum ;  the  second  consisting  of  the  quince,  pear,  apple, 
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lemoD,  orange,  fig,  raspberry,  atrawberry,  mulberry, 
currant,  gooeeberry,  grape ;  and  thetbirdinducliDgtbe 
almond  and  the  various  kinds  of  nut,  such  as  hazel, 
Brazil,  walnut,  chestnut,  filbert,  pistachio,  and  so  forth. 
But  any  such  classification  is  of  very  little  consequence 
in  relation  to  market  arningemente ;  the  point  to  appre- 
<uate  18,  that  London  is  becoming  more  and  more  richly 
supplied  with  fruit  as  means  of  conveyance  improve. 
It  is  true  that  there  are  many  tropical  fruits  whereof 
we  yet  know  little  in  the  metropolis,  on  account  of  the 
difficulty  of  transport ;  but  it  is  equally  true  that  many, 
once  strangers,  are  now  familiar. 

Among  the  past  curiouties  of  the  London  markets 
was  the  system  whereby  the  metropolis  was  supplied 
with  strawberries.  The  supply  was  chiefly  from  the 
neighbourhoods  of  Isleworth,  Brentford,  Ealing,  Ham- 
mersmith, Fulham,  and  Mortlake,  where  were  nearly 
a  thousand  acres  of  garden  ground  appropriated  to  the 
growing  of  this  fruit  for  the  metropolis.  From  about 
the  middle  of  May  in  each  year,  the  strawberry-trade 
afforded  employment  to  a  large  number  of  women,  who 
assembled  in  the  gardens  as  soon  as  daylight  appeared, 
and  commenced  plucking  the  fruit;  the  best  fruit  was 
taken  to  the  packing  room,  and  carefully  put  into  pottles ; 
fifty  or  dxty  of  these  were  placed  in  a  lai^er  basket ; 
and  before  seven  o'clock  in  the  morning  the  women 
were  despatched  to  the  metropolis,  each  bearing  a 
large  basket  supported  by  a  cushion  on  her  head.  The 
weightoftheseladen  baskets  varied  from  SOibs.  to  40  Ibe. ; 
and  yet  those  sturdy  dames  trotted  along  at  an  astound- 
ing pace —  not  walking,  not  runoing,  bat  a  something 
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between  the  two,  which  enabled  them  to  cover  five 
miles  within  the  hour.  The  Bkill  and  address  necessary 
for  the  retention  of  the  burden  in  its  poised  position  led 
the  women  to  adopt  a  very  erect  posture ;  and  it  is  just 
possible  that  a  young  lady,  whose  stooping  gut  is  re- 
garded as  a  defect,  might  have  reaped  benefit  from  a 
short  apprenticeship  to  these  strawberry-women.  Many 
of  these  porteresses  migrated  from  Worcestershire,  Shrop- 
shire, and  Wales ;  they  earned  a  decent  pittance  in  the 
metropolis  during  the  strawberry  season,  and  returned 
home  with  a  little  store  for  the  winter.  Railways  and 
light  spring  vans  have,  however,  in  modem  days,  efTected 
changes  in  this  system.  The  pottles  are  made  by  women 
and  girls  in  some  of  the  Kentish  villages,  at  a  penny  per 
dozen. 

It  is  a  fragrant  treat  to  walk  along  the  fruit-laden 
arcade  at  Covent  Garden  market ;  for  none  of  the  fruit 
remains  so  loog  as  to  acijuire  that  sickly  odour  which 
marks  the  first  symptoms  of  decay.  All  is  good,  the 
beet  of  the  beat  kinds ;  all  is  abundant ;  all  well  kept 
and  ^ell  served.  The  fruiterers  know  that  they  can 
command  a  sale  for  their  store,  be  it  high-priced  or 
otherwise :  there  are  long  purees  in  London  that  will 
command  the  best  of  everything,  r^ardlese  of  price. 
Sir  Richard  Steele  was  in  love  with  these  shops  a  cen- 
tury and  a  half  tigo ;  and  Mr.  Leigh  Hunt  has  been  in 
love  with  them  in  our  own  day  ;  for  he  says: — "There 
is  great  beauty  as  well  as  agreeableneee  in  a  well-dis- 
posed fruiterer's  window.  Here  are  the  round,  piled-up 
oranges,  deepening  almost  into  red,  and  heavy  with 
juice ;  the  apple  with  its  brown-red  cheek,  as  if  it  had 

C,.;,l,ZDdbyG00gle 


Ch.  X.  FEUIT   SHOPS.  381 

slept  in  the  nun;  the  pear,  ewelliog  downwards; 
tbronging  grapes,  like  so  many  tight  little  bags  of  wine ; 
the  peach,  whose  baodsome  leathern  coat  stripe  so 
finely ;  the  pearl;  or  ruby-like  currants,  heaped  in 
light  long  baskets ;  the  red  little  mouthfula  of  straw- 
berries; the  large  purple  plums;  aherries,  whose  old 
comparison  with  lips  is  better  than  anything  new  ;  mul- 
berries, dark  and  rich  with  juice,  fit  to  grow  over  what 
Homer  calls  the  deep  black-watered  fouutains;  the 
swelling  pomp  of  melons ;  the  rough  iuexorable-lookiDg 
cocoa-nut,  milky  at  heart;  the  elaborate  elegance  of 
walnuts;  the  quunt  cosbew-nut."' 

But  indeed  Covent  Garden  market  is  a  place  to 
spend  a  day  in.  There  are  rich  fruits  for  the  epicure  ; 
there  are  wholesale  vegetables  for  the  &mily  circle ; 
there  are  large  commercial  dealings  to  attract  the  notice 
of  the  merchant ;  there  are  rough  and  homely  scenes 
for  the  observer  of  every-day  life ;  there  are  organised 
arrangements  which  show  how  much  can  be  done  in  a 
few  hours  when  good  generalship  has  a  hand  in  it ; 
there  are  picturesque  bits  of  colour  and  still-life  and 
moving-life,  for  the  artist ;  and  there  is  much  to  call 
forth  a  spirit  of  thankfulness  that  our  busy  city  can  be 
80  amply  supplied  with  wholesome  food  from  the 
fields  and  gardens. 

An  intelligent  observer  will  soon  make  out  a  multi- 
tude of  little  facts  for  himself  in  Covent  Garden  market. 
He  will  find  that  on  Tuesdays,  Thursdays,  and  Saturdays 
wholesale  markets  are  held,  while  the  other  three  days 
exhibit  the  characteristics  of  retail  trade  ;  that  during  the 
'  The  Indiutor. 
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hasy  market  hours  carts  fill  up  the  whole  of  the  open 
apace  from  Long  Acre  on  the  north  to  the  Strand  on 
the  BOuth,  from  Dniry  Lane  on  the  east  to  St.  Martin's 
Lane  on  the  west ;  that  the  Bervants  of  the  saleemea 
unloftd  the  carta,  hut  that  hired  portera  take  away  the 
fruit  and  vegetables  when  aold ;  that  laige  ahopkeepera 
purchase  first,  then  cooka  and  private  familiea,  and  then 
costermongers  take  off  all  that  ie  left,  frequently  at 
very  cheap  prices ;  that  the  porters  employed,  several 
handreda  in  number,  are  mostly  sturdy  Irishwomen, 
who  are  registered  and  badged,  and  who  live  in  some  of 
the  humble  courts  about  Wyld  Street  and  Dniry  Lane ; 
that  the  east  aide  of  the  market  is  mostly  taken  up  by 
the  Bssex  people,  and  the  aouth  by  those  from  Surrey ; 
while  the  northern  aren,  from  James  Street  to  the 
Opera  Piazza  entrance,  is  the  '  casualty  ^de,'  for  those 
who  pay  for  etanding-room  by  the  day.  He  will  per- 
chance learu  that,  in  the  pea-eeason,  one  ealeaman  will 
keep  sixty  women  oonatantly  employed  in  ahelling 
peas ;  that  3000  coatermongers  are  supposed  to  attend 
the  market  in  summer,  and  buy  up  what  no  one  else 
will  buy ;  and  that  in  early  season,  when  fruits  and 
vegetables  can  only  be  developed  by  forcing,  there  are 
persons  in  London,  having  more  riches  than  eenee,  who 
will  give  extravagant  prices  merely  for  the  pleasure  of 
enjoying  that  which  no  one  elae  can  afiord — auch  aa 
grapes  at  25j.  per  lb.,  atrawberriea  at  It.  per  oz.,  French 
beana  at  3t.  per  hundred,  new  potatoes  at  4«.  6d.  per  lb.> 
and  peaa  at  two  guineas  per  quart. 

No  feature  coonected  with  a  day'a  basineBB  at  Covent 
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Garden  is  more  remarkftble  thiin  the  porteriog,  or 
carrying  of  the  heanly-laden  baskets ;  women,  as  we 
have  said,  are  tbe  chief  porters ;  and  sturdy  damea  they 
are,  who  in  power  of  fist  and  power  of  tongue  would 
yield  to  few  lords  of  the  creation.  Tbe  outlying  parts 
of  the  market,  exterior  to  tbe  buildings,  are  those  best 
worth  visiting,  ia  early  mom ;  when  laden  waggons, 
ba^ets  without  number,  Tegetablea  in  incalculable 
quantity,  salesmen,  greeogrocers,  coetermongers,  and 
fenunine  Sampsons,  completely  fill  tbe  open  spaces,  and 
ft  busy  hum  of  voices  is  heard  on  all  aiAea.  Wonderful 
is  it  to  think  of  the  power  of  ordinary  commerce  in  this 
place.  Whether  there  be  or  be  not  an  extra  supply  of 
any  one  T^etable  on  any  one  morning  —  off  it  all  goes : 
tbe  costermongera  will  buy  whatever  the  greengrocers 
do  not  want;  inBomuch  that  the  afternoon  sees  tbe 
market-plooe  clear  and  clean,  swept  and  washed, 
whether  the  supply  have  been  large  or  small.  What 
Commissariat  department  could  do  tbe  work  so  well  ? 

As  has  before  been  implied,  none  of  the  other  vege- 
table markets  —  Spitalfields,  Borough,  Farrbgdon, 
Hungerford,  or  Fortman  —  can  at  all  compare  with 
Covent  Garden,  in  tbe  choiceness  of  quality  or  the 
abundance  in  quality.  Nevertheless,  they  require  a 
brief  notice  here. 

Spitalfields  market  is  perhaps  the  most  important  of 
these  five ;  it  lies  in  the  midst  of  the  poorest  neigh- 
bourhood in  London ;  one  consequence  is,  that  the 
provisions  in  demand  at  the  market  must  be  almost 
wholly  of  a  cheap  kind.     The  potato-trade  is  extensive 
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here ;  indeed,  one  Baleeman  was  eaid,  a  few  jears  ago, 
to  be  able  to  store  1400  eackB  at  once  on  his  premises. 
The  market  coTers  a  space  of  three  or  four  hundred 
feet  square,  and  is  occupied  id  part  by  unsightly 
buildings.  It  ia  private  property,  supported  by  rents 
and  tolls :  the  stalls  and  standings  being  rented,  aome 
by  salesmen,  and  some  by  growers  who  sell  for  them- 
selves. Many  purchasers  obtain  their  supply  of  v^e- 
tables  at  this  market  for  the  ahipping  in  the  Thames; 
the  greengrocers  throughout  the  vast  area  known  as 
the  Tower  Hamlets  attend  here ;  white  the  coster- 
mongers  or  street-dealers  of  the  eastern  half  of  the 
metropolis  assemble  here  in  great  force.  The  produce 
iB,  as  may  be  supposed,  obtained  from  various  quarters, 
but  principally  from  Middlesex  and  Essex,  brought 
chiefly  by  the  Eastern  Counties  railway,  the  goods* 
station  being  near  the  market;  the  growers  who  act 
as  their  own  salesmen  bring  their  produce  mostly  ia 
waggons  and  carts,  which  are  only  emptied  as  the  pro- 
duce ia  sold.  A  singular  circumstance  is  recorded  ia 
connenon  with  this  market — that  any  produce  brought 
from  Enfield  is  exempt  both  from  road-toUs  and  market- 
tolls  ;  this  exemption  is  traced  to  the  fact  that  whea 
the  metropolis  was  visited  by  the  plague  in  1665,  En- 
field was  almost  the  only  place  having  the  courage 
to  send  vegetable  supplies  to  the  stricken  city;  and 
the  toll-exemption  is  a  kind  of  perpetual  reward  for 
this  service. 

Farringdon  market  has  not  had  a  very  bright 
history.  It  was  formerly  held  in  Farringdon  Street, 
under  the  name  of  Fleet  market,  the  stalls  and  stand- 
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inge  being  placed  under  sheds  in  the  middle  of  the 
street;  but  the  Corporation  of  London,  to  whom  it 
belonged,  removed  the  market  from  the  open  atreet 
and  built  a  commodious  structure  for  it  between  Far- 
ringdon  Street  and  Shoe  Laoe.  There  are  stands  for 
saleemen,  and  '  pitchings '  for  other  dealers ;  and  the 
expenses  are  (or  ought  to  be)  defrayed  by  a  rental  from 
these,  in  addition  to  a  toll  on  the  produce  exposed  for 
sale.  The  green-market,  however,  is  a  poor  affiur,  m 
is  the  meat-market ;  for  there  is  generally  a  meUn- 
choly  intermingling  of  closod  shops  and  stalls. 

The  Borough  market,  email  bat  busy,  is  situated 
near  St.  Saviour's  Church ;  it  supplies  the  neighbour- 
ing greengrocers  and  fruiterers  wholesale,  and  the 
humbler  inhabitants  retail,  with  all  but  the  choicest 
kinds  of  fruits  and  vegetables.  This  market  is  one  of 
the  most  ancient  in  the  metropolis,  having  existed 
nearly  three  centuries;  it  was  formerly  held  in  the 
Borough  High  Street,  but  was  removed  to  its  present 
locality  about  a  century  ago,  and  is  under  the  control 
of  commissioners,  churchwardens,  and  other  inhabitants 
of  St.  Saviour's  parish.  The  market  having  undetgone 
enlargement  more  than  once,  to  accommodate  the  in- 
creasing trade,  now  comprises  about  two  hundred 
stands  or  stalls.  The  wholesale  market  is  held  on 
Tuesdays,  Thursdays,  and  Saturdays,  but  there  are 
rettul  dealings  every  day ;  the  wholesale  venders  pay  a 
yearly  and  the  retail  venders  a  daily  rental  for  the 
stands. 

Hongerfoid  market,  in  relation  to  its  sale  of  fruit 
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Mid  TegeUbleB,  is  quite   ineigiiificmit ;    there  are*  in 
fact,  only  a  few  retail  shops  in  this  trade. 

Fortman  market,  situate  in  a  comparatiTely  modem 
part  of  the  metropolis,  owes  its  existence  and  prospe- 
rity to  the  necesuty  for  some  nearer  market  than  those 
of  older  date ;  it  has  become  a  somewhat  valuable  pro- 
perty to  the  nobleman  from  whom  it  is  named,  and  on 
whose  estate  it  is  situated ;  the  stands  are  rented 
chiefly  by  the  growers  of  market  v^^tables;  but 
wholesale  and  retail  dealers  occnpy  a  few  of  them. 

How  macb  vegetables  and  fruit  the  two  millions  and 
a  half  of  dwellers  in  London  consume  in  a  year,  no  one 
knows,  but  the  quantity  must  necessarily  be  enormons. 
When  Mr.  Mayhew  wrote  bis  account,  in  1849,  of  the 
London  markets  in  the  '  Morning  Chronicle,*  he  gave, 
among  other  tables,  lists  of  the  good  things  sold  at 
Coveut  Garden,  Spitalfields,  and  Farringdoa  marketa. 
We  read  of  18  millioa  heads  of  celery,  of  60  million 
heads  of  asparagus,  of  2  million  beads  of  brocoli  and 
eaulifiowers,  of  36  million  cabbages,  of  20  million  tor- 
nips,  of  12  million  carrots  —  all  sold  at  one  market  in 
one  year.  Indeed  the  millions  roll  about  here  moBt 
prodigally.  And  concerning  fruit,  too,  Covent  Grarden 
market  receives  credit  for  its  360,000  bushels  of  apples, 
its  230,000  bushels  of  pears,  its  90,000  bushels  of  cher- 
ries, and  as  much  of  plums,  its  150,000  bushels  of  cur- 
rants, its  600,000  pottles  of  strawberries,  its  1000  tona 
of  filberts.  Spitalfields,  in  like  manner,  is  credited 
with  fiO,000  tons  of  potatoes,  50,000  sacks  of  peas,  12 
million  cabbages,  250,000  bushels  of  apples,  and  bo 
forth,  in  long  strings  of  figures.     One  would  almost 


:,.;,l,ZDdbyG00gle 


Cb.  X. 


BBTIllATSD  8ALEB. 


387 


inoBgine,  on  looking  at  the  formidable  array,  that  Lon- 
doners had  nought  else  to  do  but  eat  saoka  of  vegetables 
and  bnehela  of  fruit. 

Mr.  Braithwaite  Poole,  from  the  usages  of  his  office 
u  goods'  nuuiager  on  a  great  railway,  is  aocustomed  to 
estimate  quantities  by  the  ton  weight,  which  Bom&- 
times  renders  it  difficult  to  compare  his  estimates  with 
those  of  other  authorities.  The  following  remarkable 
table  is  given  by  him  as  representing  the  weight  of  the 
priniMpal  kinds  of  v^etables  sold  at  the  London  mar- 
kets in  1850:— 


CoT-m 

AlloUiw 

Crilin, 

ToUl 

Ton.. 

Tom. 

Tou. 

POtUOM 

ja,ooo 

ee,ooo 

138.000 

C>bb.ge.           - 

30,000 

50,000 

80,000 

Tnraipi 

35,180 

18,450 

43.600 

OnioM 

13.500 

34,350 

36,850 

BroooU 

40O 

31,550 

31,950 

CUTOU- 

6.350 

a,700 

8.050 

TnrnLpWp.     - 

650 

3.500 

4.190 

Ptu    -            - 

a,400 

1.500 

3,900 

CDcomben      - 

so 

2.150 

2,800 

Rhatorb 

150 

1.950 

2,100 

Lcttocei 

350 

1.700 

2,050 

Beui  - 

1,800 

B30 

S,«30 

Celery. 

3S0 

450 

800 

lUdUha 

50 

700 

760 

Etouilh  ODiODI 

aoo 

450 

450 

150 

150 

300 

Agprnragni       - 

ISO 

280 

B«rb«  - 

TMalt 

so 

200 

350 

155JW 

908,930 

361,590 

Mr.  Poole   gives    the  detailed  qoantitiea   for  the 
Boron^,  Spitalfields,  Farringdon,  and  Portman  mar- 
kets separately:  bat  we  have  combined  them  as  above. 
oc  2 
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It  IB  worthy  of  note  that,  although  Covent  Garden 
market  far  excels  any  of  the  rest  in  itnportanoe, 
there  are  cerbun  kinds  of  vegetables  that  appear  to 
reach  some  of  the  other  markets  in  larger  quantitiea. 
The  total  weights,  in  round  numbers,  are  neariy  as 
follow :  — 


CoTent  Oirdm 

-     1SS.0OO  torn 

Boroo^     - 

-      68,000    „ 

-      89,000    „ 

FtfriDgdMl- 

-      86,000    „ 

Portmui     - 

.       29,000     „ 

The  samo  authority,  adopting  the  same  grouping 
into  tons'  weight  instead  of  measures  of  capacity,  gives 
another  table  relating  to  fruit.  As  before,  we  combine 
the  four  minor  markets  under  one  entry  :  ~~ 


OiTiai. 

OL. 

ToUL 

ToDfc 

T«.. 

Tont 

Applet 

9,0W> 

8,150 

17,150 

Pwrt- 

6.750 

8.576 

9.335 

3,500 

3.4O0 

6,900 

Plams- 

VTS 

8,17S 

4.550 

CorrwiU 

1,500 

S,400 

3,900 

DinuoDi 

51S 

587 

1,052 

Chem«t 

483 

445 

937 

Strawberriet    - 

SOO 

400 

700 

Klbem 

100 

180 

330 

H>«I  DUU          - 

70 

166 

S36 

Holbeme*      • 

8 

46 

54 

ToUb 

10 

6 

16 

33,6)0 

ai,430 

45,030 

Other  oomputors,  wishing  to  get  rid  of  wearisome 
columns  of  figures,  have  regarded  rather  the  value  than 
the  quantity ;  and  have  roundly  estimated  the  value 
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of  the  frnit    and   Tegetablea    conBnmed   annnidlj   in 
London,  at  aboot  tliree  millioDB  sterling. 

Here,  as  in  former  chapters,  however,  it  ma^  be 
well  to  hint  a  caution  respecting  the  too  ready  accept- 
ance of  any  such  estimates.  The  clerk  of  Cerent 
Garden  market  is  tiimself  entirely  unacquainted  with 
the  quantity  or  value  of  produce  sold  there  annually, — 
the  tolls  and  dues  being  00  calculated  as  to  involve  no 
record  either  of  quantities  or  values.  If  he  do  not  know, 
who  does  ?  Each  grower  of  course  knows  the  amount 
of  bis  consignments,  and  each  salesman  the  amount  of 
his  sales ;  but  there  is  no  available  machinery  for  fer- 
reting out  all  the  consignments  or  all  the  sales. 
Unless  we  know  the  modes  in  which  the  before>men- 
tioned  estimates  were  arrived  at,  it  cannot  be  well 
decided  whether  they  are  anything  more  than  mere 


Certain  it  is  that,  be  the  quantities  and  values  what 
they  may,  ste&m-ships  and  nulways  are  gradually 
effecting  changes  both  in  the  quality  and  the  extent 
of  the  supply.  Look,  for  instance,  at  the  pine-apples 
in  the  London  streets;  how  would  our  forefathers 
have  wondered  at  such  a  choice  fruit  being  sold  in 
pennyworths  I  It  was  about  a  dozen  years  ago  that 
steamers  and  rapid  clippers  began  to  afford  the  means 
of  bringing  this  frnit  to  Southampton  with  sufficient 
speed  to  meet  the  requirements  of  the  London  mar- 
kets ;  and  there  are  now  said  to  be  200,000  pine-apples 
in  a  year  thus  brought 

The  orange-trade  in  London  has  reached  a  degree  of 
immensity  that  few  persons  would  imagine.    "  As  we 
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listen,"  it  hu  been  well  aeked,  "  to  tlie  street  oMd, 
crying  '  fine  St.  Miohael's,  four  a  penny ! '  how  many 
of  oe  faftve  bestowed  a  single  thought  upon  the  maoy 
interestB  involved,  the  many  ene^es  brou^t  into 
action,  in  the  production  and  transport  of  these  fruits 
from  the  south  to  oor  cold  dull  countries  of  the  iK»rth  ? 
How  few  of  us  have  aoy  conception  of  the  vast  tracts 
of  land  required  to  rear  these  pleasant  products  of  tbe 
seal;  of  the  hands  employed  in  tbe  culture;  of  tbe 
beautiful  ships,  of  the  noble  steam-Teaeels  engaged  in 
transporting  titem  from  foreign  lands  to  these  shores ; 
of  tite  rulway  trains  employed  at  certiun  seasons,  to 
whisk  the  cooling  cargoes  from  Southampton  to  Lon- 
don) while  thw  consumers  are  sleeping  in  their  beds  ; 
of  tbe  large  piles  of  massive  warehouses  required  to 
store,  to  sample,  and  to  sell  them  by  auction ;  of  the 
mean  squalor  and  desolation  of  the  great  retail  orange- 
mart  in  Dake*B  PUce ;  of  the  thousands  of  men,  wo- 
men, and  diildren,  who  draw  a  subsistence  from  their 
tale  in  the  streets,  in  steam-boats,  atiurs,  in  theatres, 
or  wherever  people  congregate."* 

It  appears,  from  details  given  in  the  article  jost 
quoted,  that  before  steam-boat  days,  our  oranges  and 
lemons  were  derived  almost  wholly  trom  Spun  and 
Portugal ;  but  that  now  the  Azores,  tbe  Madwas, 
Malta,  and  Crete  are  lud  open  to  us  for  a  supply.  The 
import-duty,  too,  nntil  lately  about  It.  6d.  per  bushel, 
baa  been  reduced  to  tees  than  one-half;  and  this  still 
farther  increases  the  abundance  of  the  supply.  What- 
ever names  the  oranges  may  bear  — '  St.  Michael's,' 
*  HooMhold  Worda,  No.  110. 
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*  China,*  '  Maltese,*  '  Seville,'  —  they  all  appear  to 
be  brongbt  from  the  Peninrala,  and  the  islanda 
aboTe-o&med.  St.  Michael,  one  of  the  Azores,  annually 
exports  200  shiploads  of  oranges,  comprising  altogether 
200,000  boxes  of  1000  oranges  each ;  Terceira,  Fayal, 
and  the  other  Azores,  also  export  largely.  It  is  men- 
tioned, as  one  of  the  disastrous  effects  of  high  duties, 
that  in  bygone  years  alt  the  large  oranges  at  the  Spa- 
nish and  Portuguese  orange-gardens  were  thrown  into 
the  livers  rather  than  being  packed  for  England,  since 
the  small  oranges  would  better  support  the  tax  I  Our 
lemons  mostly  come  from  ^dly,  in  square  boxes ; 
whereas  onmgee  are  packed  in  oblong  boxes.  It  is  sap- 
posed  that  altogether  not  less  than  300  millions  of 
oranges  are  brought  to  this  country  yearly,  of  which 
100  millions  are  absorbed  by  the  great  metropolis.  The 
transport  of  such  an  enormous  quantity  employs  more 
than  200  smart  clipper-built  schooners,  whitA  arrive 
below  London  Bridge  during  the  winter  and  spring 
months.  Sturdy  porters  carry  the  boxes  of  oranges  to 
warehouses  in  Botolph  Lane,  Pudding  Lane,  and  thrar 
Tidnity ;  and  any  one  who  passes  down  Lower  Thames 
Street  at  snch  a  time  will  do  well  to  look  to  his  hat,  or 
think  of  his  head.  The  bulk  of  the  oranges  arrive  in 
this  way ;  but  the  choice  cai^oes  land  at  Southampton, 
and  are  whipped  np  to  London  by  rail  with  great  cele- 
rity; baigea  convey  ^em  from  Nine  Elms  to  Thames 
Street ;  and  they  are  eagerly  purchased  by  the 
fruiterers.  One-fourth  of  our  London  supply  of 
oranges,  say  26  millions  annually,  is  aaid  to  be  sold  in 
the  streets  and  theatres ;  leaving  75  mtUiooa  to  be  aold 
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hj  the  ebopkeepeTB.  Duke's  Place,  in  the  Hebrew 
r^ona  of  Houndsditeh,  is  the  bead-quartera  for  the 
oostermongers  in  the  east  end  of  the  U>va,  and  perhaps 
for  the  weet  also ;  the  Jews  buy  largely  at  the  fruit 
auctions,  and  diapenae  to  the  itinerant  dealers.  The 
Ziondon  consamption  of  lemons  ie  supposed  to  be  about 
20  nuUions  annually. 

The  forego  fresh-fruit  trade  has  a  clearly- marked 
character  id  London.  It  has  its  own  locality,  its  own 
salesmeu,  ite  own  buyers,  its  own  porters.  Around  the 
lanes  just  named  the  warehouses  are  placed  and  the 
salesmen  transact  their  business,  In  more  than  one  of 
them  we  may  see  the  names  of  Keeling  and  Hunt 
written  up  on  the  fronts  of  warehouses  which  appear 
more  like  vast  granaries  than  mere  fruit  store-houses  ; 
this  firm  has  the  reputation  of  being  at  the  head  of  the 
trade.  The  wilderness  of  sweets  about  this  neighboar- 
hood  is  graphically  sketched  by  the  writer  jost  quoted  : 
"  The  huge  warehouses  in  Botolpb  and  Pudding 
Lanes  are  the  great  fruit-emporiums  of  our  metropolis. 
There  floor  upon  floor,  story  upon  story,  may  be  seen 
piled,*and  heaped,  and  blocked  up  with  chests,  boxes, 
sacks,  baskets,  barrels,  all  bursting  with  their  rich 
fruitiness.  In  cold,  dark,  stone  cellars,  in  lofty  ground- 
floors,  in  topmost  cockloft,  not  a  foot  of  apace  is  wasted ; 
every  square  yard  is  economised,  and  made  to  perform 
ite  utmost  function.  Grapes,  chestnuts,  pine-apples, 
citrons,  hazel-nuts,  oranges,  lemons,  all  are  there  ia 
overwhelming  abundance,  in  waggon-loads,  in  heaped- 
ijp  piles,  in  towering  pyramids.  A  busier  and  a  nobier 
scene  ia  going  on  in  another  part  of  the  great  *  Orange 
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territory.'  In  Monument  Yard  is  one  of  the  lai^est 
fruit  finiu  in  tbie  metropoUe  —  in  the  worid.  They 
are  the  brokers  who,  almost  daily  during  the  season, 
hold  auctions  of  the  fhuts  they  have  on  hand.  Id  a 
long,  not  over-oleanly  room,  looking  out  upon  the  great 
stone  Monument,  are  some  desks,  a  solid  table,  and  rows 
of  benches,  on  which,  in  all  sorts  of  attitudes,  are  to  be 
seen  all  sorts  of  fhiit-bnyers.  When  pine-applea, 
grapes,  and  French  and  Datcb  soft  fruit  are  on  sale, 
the  assembly  will  be  rather  more  select;  bnt  for  the 
oraoge  and  lemon  bufflttesa  the  company  comprises 
several  west-end  buyers,  with  a  motley  crew  of  noisy 
greasy  folk  from  the  purlieus  of  Duke's  Plaoe,  Covent 
Garden,  and  Spitalfields.  Those  men  it  is  who,  buying 
the  frait  in  lots  of  eif^t  cases,  retail  them  out  at  a  good 
profit  to  oostermongers  and  small  shopkeepers."  An 
electro-telegraphic  mess^e  announces  that  a  clipper- 
load  of  fine  early  oranges  has  just  arrived  at  Southamp- 
ton ;  when  immediately,  "  all  is  bustle  at  Monument 
Yard ;  and  in  a  few  minutes  drculars  are  conveyed  by 
messengers  to  the  buyers,  north,  south,  east,  and  west 
of  the  metropolis,  informing  them  that  by  ten  o'clock 
on  the  following  morning  their  first  parcel  of  the  new 
St.  Michael  crop  will  be  on  view  in  their  warerooms," 
—  trosting  securely  in  the  fact  that  the  railway  com- 
pany will  transmit  the  fruit  in  due  time. 

This  foreign  fruit  trade  has  become,  indeed,  a  large 
one.  No  less  than  a  million  and  a  half  of  bushels  of 
foragn  nuts,  of  various  kinds,  were  brought  to  London 
in  1853,  and  a  million  and  a  half  pounds  of  gropes ; 
besides  the  immense  stores  of  orangea  and  lemons,  and 
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a  goodly  quantity  of  pine-appleB,  cheniea,  applee,  pean, 
and  other  fruits. 

Fruit  and  vegetables,  the  costly  and  the  humble,  the 
British  and  the  foreign  —  all  are  now  experienciDg  the 
benefit  of  rapid  coDveyance,  so  far  aa  the  eapply  of 
liOndoD  is  concerned.  The  Great  Northern  brings  op 
enormous  quantities  of  potatoes  —  64,000  tons  in  1854 ; 
and  all  the  rulways  together  now  convey  hundreds  of 
thousands  of  tons  of  fruit  and  vegetables  to  London 
in  a  year.  One  of  the  curious  results  of  our  modem 
improvements  is,  that  if  Covent  Garden  has  a  plethora 
of  good  things  on  any  one  morning,  she  sends  off  s 
tel^raphic  message  to  Birmingham,  or  other  lai^ 
towns,  to  ascertain  the  state  of  the  supplies  there ;  if 
there  be  room  for  more,  wi^gon-loads  of  fruit  are  sent 
off  by  rail ;  and  thus  prices  become  equalised  and  sop- 
ptiee  diffused.  On  one  night  several  tons  of  gherkins 
arrived  at  the  King's  Cross  terminus  I  The  South- 
Eastem  railway  brought  up  to  the  Bricklayers* 
Arms  dep&t,  in  the  first  half  of  1855,  no  less  than 
48,000  baskets  and  other  packages  of  fmit  and  v^e- 
tables,  weighing  1150  tons.  But  this  is  far  below  the 
amount  in  the  second  half  of  tbe  year,  when  more 
vegetable  products  are  in  their  prime ;  on  three  days  in 
the  months  of  July  and  August,  the  arrivals  amounted 
to  more  than  10,000  packi^es  each  day.  On  one  very 
busy  night,  the  goods'  trains  brought  up  120  tons  of 
peas,  and  40  tons  of  filberts,  grown  in  Kent,  together 
with  40  tons  of  ripe  plums  from  abroad,  superadded  to 
a  (air  average  of  other  vegetables  and  fruits.  The 
Kent  Road  was  in  a  turmoil  all  night, — nothing  bnt 
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ladeo  wagons  following  in  a  stream  almoBt  continiioua. 
Of  the  wondera  of  the  hop-trade  at  the  BrickUyerfl' 
Anna  dep&t,  a  future  chapter  will  telL  It  is  obvious 
that,  when  Covent  Grardec  market  receives  such  spe- 
cial inundatioDB  of  good  things,  it  would  be  advan- 
tageous to  avoid  an  excessive  laxity  of  price  by  send- 
ing portions  into  the  country  for  sale ;  and  the  electric 
telegraph  offers  a  peculiar  aid  here,  by  diffusing  a 
knowledge  of  the  state  of  the  markets  in  any  part  of 
£nglasd. 
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CHAPTER  XI. 

THE   BUFPtr  OF  QROGEIUEB  AND  OOLOMIAL  PBODHCE. 

Colonial  and  Tropical  Imports  of  Food  mostly  employed  A>r  Beverages. 
— Mincing  Lane,  tlie  Mart  for  this  Produce. — Tea. — ComparaliTely 
recent  latrodaction. — EiteDiive  Coosnmption  at  the  present  Day. 
—  Grovtb,  Preparation,  Sale,  and  Shipment  in  China. — Probable 
Conimnption  in  the  United  Kingdom.  —  Adulteration  of  Tea  in 
London. — Coffee. — Growth  and  Preparation  Abroad. — RoMting 
and  grinding  at  Bonie.  —  Coffee-drinking  at  different  Time*  and  ilk 
different  Countries.  —  Probable  Quantities  conaumed. — Chicory. — 
Wrangles  between  Coffee  Imporlert  and  Chicory  Growers. — Chicory 

and  Coffee,  adulterated  and  voadallerated Cocoa.  — Chocolate  a 

Preparation  of  Cocoa.  —  Increasing  Use  in  this  Conutry. —  Frequent 
Adolterationi. — Sugar. — Growth  and  Uannfactnre  Abroad.  — Sugar 
refining  in  Londoo. — Probable  Contomption — Beel-root  Sugar  Uttle 
known  in  England.  —  Splceries  from  the  East:  Pepper,  Nnlmega. 
AlUpice,  Cinnamon,  Cloves. — Rice.  — Tobacco. — Is  Tobacco  a  Food  ? 
Cultnre  and  Mann&ctnre.  —  Vast  Stores  in  the  London  Docks.  — 
Snnff-making.  —  Cigar-making.  —  Probable  Consumption. — Adul- 
leradon  of  Tobacca 

It  is  one  of  the  consequencea  of  the  poation  of  Eng- 
laod  in  the  temperate  region,  that  the  foreign  pro- 
ductions we  receive  from  near  neighbours  include  the 
more  important  articles  of  food ;  whereas  those  derived 
from  tropical  climes  are  lees  eaaential,  though  unques- 
tionably valuable.  Our  bread  and  our  meat,  in  so  far 
as  home  growth  will  not  supply  the  whole  demand, 
are  obt^nable  from  temperate  climes  like  our  own ; 
but  coffee,  cocoa,  chocolate,  sugar,  spices  —  these  we 
must  purchase  from  the  sunny  regions  of  the  South. 
How  large  a  part  of  the  vigour,  bodily  and  mental,  of 
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the  inbabitants  of  temperate  regions,  may  be  traceable 
to  this  cause,  the  pbysiolt^Ut  must  say ;  but  it  is  im- 
portant to  remember  that  bread  and  meat,  the  re&l 
fleah-makers,  belong  to  redoes  of  medium  temperature, 
being  of  finer  quality  there  tbon  in  very  hot  or  very 
cold  countries,  saving  a  few  spei^  examples. 

Another  peculiarity  connected  with  the  tropical  pro- 
duce above  named  is,  that  most  of  it  is  employed  in  the 
preparation  of  Betebaqes — as  if  the  very  spirit  of 
thirstiness  dwelt  within  the  hot  countries.  It  is  true 
that  tea,  that  general  English  favourite,  is  grown  not  in 
a  hot,  bat  in  a  temperate  part  of  Asia ;  but  in  the  in- 
stances of  coffee,  and  coooa,  and  sugar,  the  glowing  beat 
of  tropical  climes  is  evidently  wanted  for  their  growth. 
The  Gist  three  of  these  are  almost  wholly  employed  in 
the  making  of  beverages ;  and  as  to  the  fourth,  sugar, 
far  more  of  this  is  employed  for  an  analogous  purpose 
than  for  the  preparation  of  solid  foods.  In  respect  of 
tobacco,  few  will  doubt  that  it  serves,  if  not  for  food,  at 
least  as  a  substitute  for  food,  or  as  an  accompaniment 
to  beverages ;  and  the  finance  minister  is  well  pleased 
with  the  existence  of  a  taste  or  habit  brining  four 
or  five  millions  sterling  per  annum  into  the  national 
exchequer.  Another  member  of  this  tropical  series  is 
e|»cery,  used  indifferentiy  both  with  solid  and  liquid 
food. 

Mindng  Lane,  as  stated  in  a  former  chapter,  is  the 
great '  exchange '  for  all  these  commodities,  so  &r  as  the 
metropolis  is  concerned.  Supposing  a  London  ught- 
seer  to  be  in  search  of  knowledge  in  this  particular,  be 
must  fenet  his  way  into  the  '  Commercial  Sale-rooms ' 
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in  that  r^on.  The  busy  meD  in  the  news-room, 
gUnciDg  rapidly  over  newspapera,  etupfang-lists,  customa' 
entries,  and  market  returns ;  the  group  in  the  refresh- 
ment-room, snatching  a  hasty  bit  or  sup  in  a  few  minutes 
or  even  seconds,  and  then  off  agun  —  all  are  more  or  leas 
connected  with  the  foreign  and  colonial  trade.  Our  sup- 
posed nutor  mounts  the  sturs,  and  threads  a  labyrinth  of 
passages  almost  as  intricate  as  those  of  the  Law  Courts 
at  Westminster.  Boom  No.  1.,  room  No.  2. —  any  one 
will  serve  the  purpose.  He  enters  one  of  these.  He 
sees  one  man  in  a  kind  of  pulpit,  and  perhaps  fifty 
others  apparently  in  a  state  of  violent  excitement, 
judpng  from  the  spasmodic  mode  in  wluch  they  jerk 
out  syllables  in  a  load  voice.  Every  man  has  a  pam- 
phlet in  his  left  Iiand  and  a  pen  in  bis  right.  The 
visitor  understands  nothing  of  this  at  first;  the  syl- 
lables uttered  are  uninteUigible ;  but  suddeidy  the  fif^ 
men  lay  down  the  fifty  pens,  and  walk  away  with  the 
fifty  pamphlets ;  and  the  man  in  the  pulpit  puts  on  his 
bat  and  walks  away  likewise. 

The  seeker  for  information  has  witnessed  a  sale  of 
groceries  or  drugs  by  public  auction.  The  colonial 
brokers,  whose  offices  are  in  or  near  Mincing  Lane,  are 
mostly  licensed  auctioneers  also,  in  their  respective  de- 
partments ;  they  may  .sell  either  by  public  auction  or 
by  private  contract ;  and  their  auctions  are  held  at  the 
Commenual  Sale-rooms,  at  Garraway's,  or  tiie  Baltic 
Coffee-bouse,  or  at  their  own  offices,  as  they  may 
please.  They  personally  know  most  of  the  wholesale 
dealers  in  the  trade.  A  s^e  being  announced,  cata- 
It^es  provided,  and  pen«  and  ink  for  wbomsoem  may 
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wish  to  take  notes,  the  auction  proceeds.  In  no  de- 
partment of  London  commerce,  perhaps,  is  business 
conducted  more  rapidly.  The  broker  knows  almost 
to  a  fraction  the  probable  prices  of  the  day;  and 
when  the  biddings  have  reached  that  limit,  he  wmts 
not  an  instant :  he    'knocks  down'  the  lot  at  once, 
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all  present  tfaemselvee.  And  then,  nnder  the  head  of 
Market  Intelligence,  we  ma,f  perhaps  find  that  "  the  tea 
market  is  quiet ;  Congou  at  8^.  or  9d."  or  "brown 
lumps  60i.  todlf." — information  which,  thou^  teaving 
ns  in  ignorance  of  the  retiul  prices  charged  hy  the 
grocere,  le  ^gnificant  to  the  grocers  themselves. 

Or  the  grocery  supplies  thus  brought  by  our  ahipa 
from  distant  climes,  and  sold  by  the  Mincing  Lane 
brokers  for  the  importers  to  the  wholesale  dealers,  it 
may  now  be  well  to  treat  a  little  in  detail —  so  far  as 
they  contribute  to  the  food-supply  for  the  metropolis. 

Suppose  we  allow  Tea  to  head  the  list. 

The  story  of  the  tea-trade  is  pretty  well  known :  — 
how  that  the  establishment  of  the  mighty  East  India 
Company  virtually  rested  on  tea;  and  that  tea-drinking 
and  the  China  trade  grew  np  together.  For  a  long 
period  the  oompany's  sole  object  was  to  import  tea ;  all 
of  which  was  brought  to  London,  to  be  sold  quarterly 
— the  company  retaining  one  year's  stock  in  hand. 
Great  was  the  curiosity  when  two  pack^es  of  tea  were 
first  brought  over;  and  when  the  import  rose  to  5000 
lbs.  in  1678,  men  marvelled  at  the  spread  of  luxury  in 
England.  A  Quarterly  fieviewer  has  recently  met 
with  a  curious  notice  of  tea  in  the  '  Mercurius  Politicus,* 
under  date  Sept  30.  1656. — "  That  ezoellent  and  by  all 
phyucians  approved  China  drink  called  by  the  Chineans 
Tcka,  by  other  nations  Tty  alias  Tee,  is  sold  at  the 
'  Sultaness  Head*  Coffee-bouse, in  Sweeting's  Bents,  by- 
the  Royal  Exchange,  London." 

From  five  thousand  to  fifty*  from  five  hundred  thou- 
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sand  to  five  millionBi  from  five  millions  to  seventy  mil- 
lions— thus  have  the  imports  increased.  How  far  this 
traffic  has  led  to  warlike  contention,  or  to  peaceful  de- 
velopment, is  among  the  problems  of  the  day :  if  China 
tea  led  to  the  growth  of  the  East  India  Company,  if 
this  growth  led  to  the  establishment  of  a  Brittah  Em- 
pire in  India,  and  if  thb  empire  has  ted  to  wars  in 
Sdnde,  Caubul,  the  Punjab,  Burmah,  and  China,  then 
has  tea  much  of  good  or  evil  to  answer  for. 

Tea  drinkers  are  not  much  concerned  with  the  pro- 
cesses whereby  Long-Chin-Pooh  makes  the  black  and 
green  tea  brought  in  such  millions  of  pounds  to  London ; 
yet,  considering  that  adulteration  does  much  of  its  ne- 
farious work  in  reference  to  the  supposed  differences 
between  the  two  classes  of  teas,  it  may  be  well  to  know 
what  oar  traveUers  say  on  the  subject. 

The  tea-plant  yields  leaves  fit  for  the  market  from 
about  the  third  to  the  nxtb  or  seventh  year,  generally 
three  crops  each  year — or  perhaps  about  twenty  crops 
from  each  plant  altogether;  the  leaves  in  the  earlier 
years  are  better  than  in  the  later,  and  better  in  the 
spring  crop  than  in  the  summer  or  autumn.  The  most 
scrupulous  care  is  taken  in  gathering  them ;  the 
gatherers  must  wear  gloves,  must  bathe  and  wash  fre- 
quently, and  must  refrtun  from  eating  anyttung  that 
may  affect  the  breath.  A  fine  and  high-priced  tea 
might  degenerate  into  a  poor  and  cheap  tea,  by  any 
want  of  caution  at  or  a  little  before  the  time  of  gather- 
ing. The  gathered  leaves  are  placed  in  open  baskets, 
dried  in  the  ur  or  the  sunshine,  and  then  roasted  in  a 
flat  cast-iron  pan  over  a  charcoal  stove.    The  leaves  are 
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heated,  and  stirred,  and  nibbed  between  the  hands,  and 
heated  and  rubbed  again — until  they  have  become 
curled  up,  dry,  and  chanf^  to  a  certun  colour.  This 
*  certun '  colour  is  the  chief  mystery  of  John  China- 
man. It  used  to  be  supposed  that  green  tea  and  black 
tea  are  two  distinct  growths,  having  slight  botanical 
differences;  but  later  inrestigatore  assert  that  the 
difierences  are  rather  in  manipulation  than  in  growth ; 
and  that  any  tea  may  become  either  black  or  green  at 
the  pleasure  of  those  who  prepare  it  for  market. 

An  estimate  baa  been  formed  of  the  mode  in  which 
the  price  of  a  pound  of  tea  was  made  up,  before  the  late 
reductions  in  duty.  A  fair  average  quality  of  black 
tea,  at  is.  Gd.  per  lb.,  paid  very  nearly  half  its  retail 
selling  price  in  duty.  The  cost  of  such  tea  at  the  ship's 
side  was  about  l\d,  or  I2d,;  export  duty  in  China, 
1  ^d, ;  freight  to  England,  2d. ;  insurance  and  small 
charges  2d. ;  interest  on  merchant's  cajntal,  ^d, ;  profit 
of  merchant  in  China,  2d. ;  duty,  26d, ;  profit  of  brokers 
and  dealers  lo  England,  8d.  Thus  the  retul  price  in 
England  was  four  and  a  half  tunes  as  much  as  the  whole- 
sale price  in  China.  Tlus  vast  augmentation  of  price 
is  not  now  so  great,  consequent  on  a  reduction  of  the 
duty ;  and  if  war  had  not  interfered  with  the  national 
coffers,  the  change  would  have  gone  yet  further. 

It  is  very  easy  for  retail  grocers,  aspirants  for  pub- 
lic favour,  to  advertise  the  '  Empress  of  China's  Tea,' 
or  '  Howqna's  Mixture,*  or  any  other  euperezcellent 
speramen  of  the  Chinese  leaf;  but  it  is  believed  that 
none  of  the  really  choice  teas  reach  England.  The 
Chinese  regard  us  as  barbarians,  who  do  not  deserve 

C,.;,l,ZDdbyG00gle 


Cb.  XL  CONSDMfTION  OF   TEA.  403 

their  exquisite  Yea  Foncbong,  whicli  they  themeelres 
will,  oa  the  apot,  readily  purchaee  at  fifty  ahillings  per 
pound  I  The  extreme  grades  of  sodety  in  China  differ 
more  in  the  quality  of  their  daily  tea  than  the  extreme 
grades  in  Enghind ;  for  while  our  nobles  certtunly  do  not 
indulge  in  tea  at  fifty  shilliDgs  a  pound,  the  servants  who 
wait  at  table  ou  an  ambassador  would  still  more  certainly 
'  turn  up  the  nose '  at  tea  made  from  second-hand  leaves 
—such  as  was  et^rly  sought  by  the  Chinese  attendants 
on  Lord  Macartney  during  his  embassy.  But  then 
servants  are  not  the  very  poor  in  our  own  country, 
whatever  they  may  be  in  China.  A  rough  guess  has 
been  made  that  the  enormous  quantity  of  1500  million 
lbs.  of  tea  is  made  into  beverage  annually  by  the  Chinese. 
Statists  have  tried  bow  to  make  most  intelligible  the 
amount  of  tea  consumed  in  the  United  Kingdom.  If 
a  person,  says  one  computer,  takes  tea  of  average 
strength  and  in  average  quantity  once  a  day,  he  will 
probably  consume  about  T^^lbs.  in  a  year;  but  our  home 
consumption  would  only  allow  7  million  persons  to  enjoy 
the  luxury  to  this  extent ;  therefore,  either  less  tlian 
one-fourth  of  the  population  take  tea  once  a  day,  or 
else  the  tea  so  taken  must  be  poorer  in  quantity  or 
quality  than  is  here  assumed.  Mr.  Porter,  without  any 
attempt  to  determine  bow  many  persons  drink  tea,  com- 
pared the  home  consumption  in  particular  years  with  the 
total  population  in  those  years;  and  he  found  that  the  con- 
sumption per  bead  has  remmned  more  steady  than  might 
perhaps  have  been  supposed.  Curiously  enough,  this  an- 
nual ratio  fell  between  1801  to  1831,  and  rose  between 
1821  to  1851 ;  it  was  20  ounces  in  1801,  16  ounoea  in 
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1821,  and  22  oances  in  1S51.  But  the  great  bnlk  of 
the  inhabitaQte  of  Ireland  drink  very  little  tea,  inso- 
mnch  tbat  the  EngU^  average  probably  exceede  2  lbs. 
per  head ;  and  as  the  Londoners  are  perhaps  '  the  most 
tea-drinkingest*  of  her  Majesty's  subjects,  the  metropo- 
lltttn  average  must  be  placed  yet  higher. 

Be  the  ratio  of  diatribution  what  it  may,  the  imports 
now  increase  faster  than  the  population,  showing  that 
tea-drioking  is  increasing  among  ua.  Besides  supplying 
our  wants,  Mr.  M°CuUocb  estimates  tbat  China  sends 
about  an  equal  quantity  to  other  countries — the 
choicest  being  sent  overland  to  Bussia.  Other  esti- 
mates, however,  differ  widely  from  this ;  Mr.  Mont- 
gomery, in  1847,  thought  that  the  total  exports  from 
China  were  ouly  72  million  lbs. ;  Mr.  Simmonds,  in 
1851,  set  them  down  at  90  millions.  We  re-export 
several  million  pounds  a  year,  to  the  colonies  and  else- 
where ;  and  deducting  this,  the  quantity  lately  retained 
for  home  consumption  has  been — 55  million  lbs.  in  1852, 
59  millions  in  1853,  and  62  millions  in  1864.  Tbia 
shows  that,  whatever  may  have  been  the  case  a  few 
years  ago,  onr  oonsumption  baa  reached,  if  not  a  little 
overpassed,  2  lbs.  per  head  per  annum  on  the  entire 
population.  The  tea  cornea  over  in  chests;  and  it  is 
customary,  in  '  trade  iotelligence '  in  newspapers,  to 
state  the  amount  of  imports  in  a  given  week  or  day  by 
the  number  of  chests.  Congou,  a  low-priced  tea,  oon- 
atitntes  five-sixths  of  all  imported.  In  the  early  days  of 
the  tea-trade,  when  the  Chinese  leaf  was  r^arded  as  a 
choice  luxury,  1  lb.  of  tea  was  worth  40  bushels  of 
wheat;  the  equivalent  fell  in  1680  to  12  bushels,  in 
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1784  to  1  buebel,  and  in  18M  to  about  I  peck  —  so 
enormoua  has  been  the  change.  This,  be  it  remem- 
bered, is  the  wholesale  price  of  tea  in  bond,  without 
duty  and  without  retailers'  profit  In  recent  yeara 
Congoa  of  fur  quality,  in  bond,  has  been  about  a 
ehiUing  a  pound  ;  what  the  retail  grocer  charges,  after 
the  duty  has  been  paid,  every  housekeeper  knows. 
According  to  the  scheme  on  which  the  tea-duty  was 
reduced  in  1853,  the  duty,  until  then  2s.  2d.  per  lb., 
was  to  be  1>.  \0d.  until  April  1854,  \».  6d.  until  April 
1855,  U.  id.  until  April  1856,  and  1>.  thereafter;  but 
the  wants  of  the  public  purse  have  nipped  this  bene- 
ficial change  halfway  on  the  road.  As  to  the  whole- 
sale prices  in  bond,  they  vary  from  about  6d.  for  the 
cheapest  Congou,  to  4s.  for  the  finest  Hyson. 

The  acouaationa  brought,  and  the  suspicions  enter- 
tained, concerning  the  adulteration  of  tea,  are  some- 
what formidable.  The  leaves  of  the  beech,  elm,  cheat- 
nut,  plane,  oak,  willow,  poplar,  hawthorn,  sloe,  and 
many  things  that  are  not  leaves  of  any  kind,  find  ad- 
miamon  among  the  list  of  anspected  ingredients.  Old 
tea-leaves,  re-dried,  are  largely  used.  There  are,  it  must 
be  confeaaed,  many  temptations  held  oat  to  the  dia- 
honest  in  reapect  of  tfaia  commodity.  The  public  pay 
twelve  milliona  sterling  per  annum  for  tea ;  and  so  much 
of  this  lai^e  sum  goes  away  in  the  form  of  duty,  that 
the  probity  of  the  seller  ia  likely  to  be  tempted.  The 
article  itself,  too,  the  mass  of  little  crooked  curly  dark- 
greenish  leaves,  is  so  indefinite  in  its  character,  that  it 
holds  out  further  hopes  of  the  non-detection  of  surrep- 
titious practices. 
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The  '  Lancet '  commiaaionere  eet  to  work  on  tho 
examination  of  tea  with  great  minutenesa  of  detail.  It 
was  ascertained  that  the  Chinese  frequently  adulterate 
the  tea  before  shipping  it  to  England,  and  that  the 
materials  used  consist  chiefl;  of  ash  and  plum  leaves. 
The  leaves  used  by  English  adulterators,  after  the  tea 
arrives,  are  more  numerous  in  kind;  they  are  dried, 
crushed,  made  into  a  paste  with  gum  and  catechu, 
ground,  coloured,  and  mixed  with  genuine  tea.  Mr. 
George  Phillips,  an  officer  of  the  Inland  Revenue,  sent 
a  letter  to  the  '  Lancet '  commissioners  relating  to  tiie 
re-mannfacture  of  exhausted  tea-leaves.  "  In  the  year 
1843,  there  were  many  cases  of  retried  tea-leaves  which 
were  prosecuted  with  vigour  by  this  Board ;  and  the 
result  was,  so  far  as  we  could  ascertain  at  the  time,  the 
suppression  of  the  trade.  It  was  supposed,  in  1843, 
that  there  were  eight  manufaotories  for  the  purpose  of 
retrying  exhausted  tea-leaves  in  London,  and  several 
besides  in  various  parts  of  the  country.  The  practice 
pursued  was  as  follows: — Persons  were  employed  to 
buy  up  the  exhausted  leaves  at  hotels,  coffee-houses, 
and  other  places,  at  2jd.  and  Zd.  per  lb. ;  these  were 
taken  to  the  factories,  mixed  with  a  solution  of  gum, 
and  re-dried ;  after  this  the  dried  leaves,  if  for  black 
tea,  were  mixed  with  rose-pink  and  black-lead,  to  '  face  * 
them,  as  it  is  termed  by  the  trade."  The  newspapers 
record  that,  on  May  26.  1851,  two  persons  living  in 
Clerkenwell  were  detected  making  spurious  tea;  the 
officers  found  a  large  furnace,  before  which  was  sus- 
pended an  iron  pau  containing  the  leaves,  and  also 
tea-leaves  which  had  been  purchased  from  coffee-shop 
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keepers.  On  searching  the  premisee,  they  further 
found  an  iramenee  quantity  of  used  tea,  bay-leaves,  and 
other  spurious  ingredients  —  all  to  be  mixed  with 
copperas  and  a  solution  of  gum  to  aid  in  the  manufac- 
ture of  illicit  tea.  The  heat  of  the  place  was  excessive ; 
the  woman  was  employed  in  stirring  the  ingredients  in 
an  iron  pan ;  in  one  part  of  the  room  was  a  quantity 
of  spurious  finished  tea,  closely  resembling  the  genuine 
article;  and  in  a  back  room  was  nearly  100  lbs.  weight 
of  bay  and  other  leaves  drying  on  the  floor.  Another 
police  report  of  earlier  date,  related  to  a  seizure  made 
in  another  part  of  London ;  the  rc^e  was  wont  to 
employ  men  to  buy  up  the  old  tea-leaves  at  2d.  per  lb., 
boil  the  leaves,  squeeze  them  in  a  press,  dry  them  on 
sheets  of  copper  over  the  fire,  curl  them  by  rubbing 
with  the  band,  and  dry  them. 

When  the  'Lancet'  commissioners  began  their 
inquiry,  they  purchased  about  eighty  specimena  of  tea, 
from  almost  as  many  retail  grocers  in  London.  They 
found,  somewhat  against  their  expectation,  that  in  59 
specimeuH  of  black  lea  there  were  very  few  that  ex- 
hibited any  symptoms  of  adulteration —thereby  showing 
that  popular  suspicion  bad  gone  a  little  beyond  the 
truth.  Id  the  green  teas,  however,  nearly  all  the  spe- 
cimens were  more  or  less  adulterated,  apparently  with  a 
view  to  the  presentation  of  a  fine  bloom. 

Many  substitates  for  tea,  under  the  names  of 
'  Yeno  Beno,'  '  Chinese  Tea  Improver,'  *  Chinese  So- 
tanical  Powder,'  &&,  the  commissioners  found  to  be 
very  worthless  affairs.  Mr.  Phillips  told  them  that 
*  Veno  Beno '  —  which,  according  to  the  high-sound- 
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iog  advertiaement,  "  has  four  times  the  Btrength  of  the 
BtroDgest  tea ;  is  delicate,  heoltbFdl,  etrengtheoing,  and 
an  improver  of  the  voice  "  —  consistB  of  three-fourths 
catechu  or  terra  japonica  and  one-fourth  Bumach-leavee ; 
and  that  the '  Chiuese  Botanical  Powder '  consista  mainly 
of  catechu  and  wheat-flour. 

CoFFEB  stands  next  on  our  list  of  drink-makiDg 
commodities. 

There  are  many  who  think  that  the  London  coffee- 
shops  —  the  rooms  in  which  refreshment  and  reading  can 
he  obtained  by  the  outlay  of  a  few  pence — are  among  the 
(UTiliHng  agents  of  the  day:  not  that  the  decoction 
of  a  tropical  berry  is  itself  a  civiliser;  but  that  it 
brings  with  it  certain  collateral  usages.  It  is  as  an  an- 
tagonist to  the  pablic-house  that  the  coffee-room  is  in 
this  sense  regarded.  Leaving  medical  men  to  deter- 
mine whether  a  pennyworth  of  good  beer  or  a  penny- 
worth of  good  coffee  possesses  most  strengtb^ving 
power,  this  at  least  may  be  said  —  that  a  man  is  never 
tempted  to  get  drunk  upon  coffee,  to  lower  himself 
below  the  level  of  the  brutes.  The  evil  connected  with 
fermented  beverages  is,  not  that  the  liquid  is  bad  in 
itself,  but  that  men  do  not '  let  well  alone '  by  stopping 
in  time.  A  beer-drinker,  too,  in  the  evening,  cares  to 
read  nothing  but  a  newspaper;  a  coffee-drmker  has  a 
head  in  a  sufficiently  clear  state  for  appredating  books 
and  periodicals  of  various  kinds.  This,  however,  is 
touching  upon  many  disputed  questions,  into  which 
there  is  no  occasion  to  enter  here ;  nevertheless  it  is 
certain,  whatever  else  be  doubtful,  that  the  establisb- 
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meot  of  coffee-shops  has  worked  some  change  in  the 
prerajling  nsages  of  the  London  working-dasseB  in  re- 
lation to  beverages. 

Coffee  is  ftillf  as  curious  a  plant  as  tea.  As  met 
with  in  America,  Brazil,  Arabia,  and  other  hot  countries, 
the  plant  is  generally  from  four  to  five  feet  in  height ; 
it  does  not  arrive  at  maturity  until  its  fourth  or  fifth 
year,  but  then  it  retains  its  fruit-bearing  powers  for 
about  twenty  years.  The  crop  is  gathered  late  in  the 
antumn,  when  the  berries  present  a  dark-red  colour; 
in  Jamaica  the  berries  are  picked  by  band,  a  good 
picker  being  able  to  bring  in  four  bushels  per  day ;  but 
in  Arabia  the  trees  are  shaken,  and  the  ripe  berries 
drop  upon  cloths  phioed  underneath ;  whence  they  are 
then  spread  out  to  dry.  Each  tree  will  yield  from  half 
a  pound  to  two  pounds  at  one  crop.  It  is  not  the  berry 
itself  that  constitutes  the  coffee  of  commerce,  but  the 
seed  within  the  berry ;  the  berry  is  much  like  an  ordi- 
nary cherry  in  size  and  colour,  and  thus  there  is  a  con- 
uderable  substance  of  pulp  surrounding  the  seed.  The 
pulp  being  removed  by  crushing,  the  two  halves  of  the 
seed  are  seen  closely  enveloped  in  a  thin  membrane ;  at 
a  subsequent  period  this  membrane  is  removed  by 
rubbing,  washing,  and  winnowing ;  and  there  is  then  left 
the  '  raw '  cotEee  such  as  our  grocers  purchase  from  the 
merchants.  Many  weeks  are  required  after  the  gather- 
ing, before  the  coffee  is  in  a  state  fitted  for  the  market; 
and  many  circumstances  combine  to  bring  about  those 
differences  that  determine  the  relative  prices  of  the 
product —  such  as  the  temperature  of  the  climate,  the 
humidity,  the  quality  of  soil,  the  mode  of  culture,  an^ 
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the  care  bestowed  b;  the  plantera  on  the  subsequent 


During  the  disaBtera  in  the  Crimea  in  the  winter  of 
1864>5,  it  mnet  have  been  especially  proToking  to  the 
Boldiers  to  be  supplied  with  unroasted  cofTee  at  a  time 
when  there  was  scarcely  a  posubility  of  roasting  it ;  for 
unroasted  coffee  is  a  greenish  sickly-tasting  bean,  un- 
fitted for  yielding  any  decoction.  The  change  pro- 
duced by  roasting  is  remarkable ;  and  we  need  not  be 
surprised  if  the  quality  of  the  decoction  depends  very 
much  on  the  degree  of  skill  displayed  in  this  process. 
There  is  a  point  at  which  the  aroma  becomes  fully  de- 
veloped, and  beyond  this  the  roasting  is  a  kind  of  scorch- 
ing. The  English  are  said  to  roast  their  coffee  more 
than  the  French ;  and  the  superior  delicacy  of  French 
coffee  is  in  part  attributed  to  this  circumstance.  Per- 
haps it  is  with  our  coffee  as  with  our  port  wine :  we  may 
have  acquired  a  sort  of  national  taste  for  strong  in 
preference  to  delicate  flavours.  The  seeds  (for  it  is  an 
error  to  call  them  berries ;  they  cease  to  be  berries  when 
the  pulp  that  surrounds  the  seed  is  removed)  are  placed 
by  the  coifee-roasters  in  cylindrical  vessels,  sometimes 
lined  with  ulver  to  prevent  injury  to  the  aroma  of  the 
coffee;  the  cylinder,  heated  on  the  outside,  is  kept 
slowly  rotating,  that  all  the  seeds  may  be  equally  affected 
by  the  heat.  The  process  is  the  simplest  possible  in  its 
nature,  for  it  consists  merely  in  the  application  of  a 
certun  degree  of  heat  to  the  seeds ;  but  there  is  much 
nicety  required  in  its  conduct  to  catch  and  secure  the 
aroma  just  at  the  critical  time.  Beal  coffee-drinkers 
bring  forward  two  complaints  agunst  the  customary 
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mode  of  preparing  and  selling  coffee  in  the  London 
shops  —  irrespective  of  any  defects  either  ia  the  coffee 
itself  or  in  the  roasting ;  it  is  roasted  too  long  before 
b^ng  ground,  and  it  is  ground  too  long  before  being  sold. 

We  must  learn  from  the  natives  of  the  southern  landa 
how  to  driok  coffee;  they  understand  it;  they  are 
bred  as  it  were  to  it ;  they  know  the  taste  of  the  un- 
sophisticated berry.  As  the  Chinese  would  deem  ua 
barbarians  for  putting  milk  and  sugar  into  our  tea,  so 
do  the  coffee-drinkers  of  tropical  countries  consider  it 
to  be  barbarism  to  introduce  such  additions  to  the 
fragrant  decoction  of  their  favourite  berry.  Lieutenant 
Welsted  gives  an  amusing  illuatration  of  this: — "  A 
party  of  Bedouins  were  disputing  respecting  the  sanity 
ofLady  Hester  Stanhope, — one  party  strenuously  main- 
taining that  it  was  impossible  a  lady  so  charitable,  so 
munificent,  could  be  otherwise  than  in  lull  possession 
of  her  faculties.  Their  opponents  alleged  acts  in  proof 
to  the  contrary.  An  old  man  with  a  white  beard 
called  for  silence — a  call  from  the  aged  among  the 
Arabs  seldom  made  in  vain,  '  She  »  mad,'  said  he ; 
sod  lowering  hia  voice  to  a  whisper,  as  if  fearful  such  on 
ontrage  against  established  custom  should  spread  beyond 
his  circle,  he  added,  'for  she  puts  sugar  to  her  coffee  V 
This  was  conclusive." 

It  may  be  well  to  notice  the  carious  mode  in  which 
coffee  and  coffee-houses  were  introduced  into  Paris  and 
London.  In  1669,  an  embassy  having  arrived  at  Paris 
from  the  Sultan  to  Louis  the  Fourteenth,  Soliman  Aga, 
chief  of  the  mission,  received  much  Parisian  company, 
including  ladies,  and  caused  coffee  to  be  served  to  his 

C,.;,l,ZDdbyG00gle 


412  IIIE  FOOD  OF  LONDON.  Cs.  XI. 

gneste  according  to  the  cuetom  of  hia  conntry.  The 
yery  nOTelty  of  the  turcamHtance  indaoed  tlie  ladies  to 
drink  of  that  whicb  they  might  otherwise  poanbly  have 
declined ;  the  beverage  became  talked  about ;  the 
merchants  began  to  import  the  beny;  and  in  1672  an 
Armenian  named  Pascal  opened  the  first  coffee-honse  at 
Paris,  on  the  plan  of  those  at  Conetantioople.  It  ap- 
pears to  have  been  about  the  same  period  that  coffee 
was  first  known  in  London ;  a  Gireek  named  Pasqna 
opened  a  coffee-house  in  George  Yard,  Lombard  Street ; 
this  was  really  a  coffee-bouse,  and  not  a  tavern,  like  the 
so-called  coffee-houses  of  the  '  Spectator,'  and  '  Tatler  * 
days. 

Coffee-drinkera  have  so  rapidly  increased  in  number, 
that  the  cultivation  of  the  berry  must  have  spread  in 
various  directions.  One  rough  guess,  a  few  years  i^, 
was  to  the  effect  that  the  quantity  of  coffee  grown  in 
the  whole  world  amounts  to  480  million  lbs.  per  annum ; 
while  another  estimate  has  recently  placed  it  so  high 
OS  €16  millions.  An  ambiguity  appears,  however,  in 
these  guesses ;  for  in  some  cases  it  ts  not  dear  whether 
is  meant  the  total  growth  in,  or  the  total  exports  from, 
all  the  coffee-growing  countries.  There  is  very  little 
doubt,  whatever  be  the  total  quantity,  that  Brazil  grows 
far  more  coffee  than  any  other  country.  The  European 
consumption  alone  has  been  roundly  estimated  at  400 
million  lbs.  per  annum. 

The  use  of  coffee  in  London,  and  in  England  gene- 
rally, has  advanced  steadily  since  the  introduction  of 
the  berry  in  the  time  of  Charles  the  Second ;  but  oar 
economists  think  that  the  extension  is  not  such  as  it 
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would  and  ought  to  have  been  if  import  duties  liad  not 
interfered.  The  importe  rose  from  1  million  Ibe.  in 
1805  to6  millions  is  1810, 8  millions  in  1824,31  millioDs 
in  1850,  and  to  35  milliona  in  1852 ;  in  1853  and  1854, 
the  quantity  entered  for  home  cooeumption,  after 
making  allowance  for  the  quantity  re-exported,  was 
just  about  37  nuUion  lbs.  in  each  year.  The  price  has 
conuderably  lessened  within  the  last  twenty  years, 
leading  many  economists  to  think  that  the  coosamp- 
tion  ought  to  have  increased  more  rapidly.  The 
truth  is,  however,  that  coffee  has  otcd  yet  hardly  be- 
come a  national  bevera^  among  us.  About  the  time 
when  Geot^e  the  Third  ascended  the  throne,  tlie  coffee 
consumed  in  the  United  Kingdom  was  so  small  that  it 
did  not  amount  to  an  ounce  per  head  per  annum  on  the 
whole  population;  from  this  it  has  risen  to  about  a 
pound  and  a  quarter.  Mr.  Crawford,  in  a  paper  on 
this  subject  in  the  Statistical  Society's  Journal,  points 
out  how  small  our  consumption  is  compared  with  that 
of  most  European  countries.  While  the  United  King- 
dom consumes  per  head  only  about  1^  lb.  per  annum, 
the  account  in  other  countries  stands  thus  i-  - 

Pnuuk       '         •  -  -   ajiu. 

ZollTcrriD  (ftvenge)  -  -    Si  » 


The  Americans  appear  to  have  made  extraordiuary 
strides  in  this  respect,  bavtog  risen  from  a  consumption  of 
1  lb.  to  about  8  lbs.  per  bead,  during  the  last  tbirty-five 
years.  We,  in  the  United  Kingdom,  drink  nearly  twice 
as  much  tea  as  coffee ;  whereas  our  Anglo-Saxon  bretb- 
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ren  acroes  the  AtUatic  drink  nearly  four  times  as  much 
coffee  as  tea.  Query  ?  Could  our  ethnologists  discover 
any  national  differences  of  character,  arising  from  these 
diversities  in  tea-drinking  and  coffee-drinking?  It 
must  be  remembered,  concerning  the  relative  quan- 
tities of  tea  and  coffee  consumed  in  our  own  country, 
that  not  only  is  the  weight  of  the  dry  tea  nearly  twice 
as  great  as  that  of  the  dry  coffee,  but  that  each  pound 
of  tea  produces  two  or  three  times  as  much  beverage 
OS  a  pound  of  coffee  —  the  tea-beverage  must  be  at  least 
five  times  as  great,  tn  liquid  measure,  as  the  cofiee- 
bever^e. 

The  Brazilians  are  siud  to  be  thinking  aboat  coffee- 
leaves  instead  of  coffee  berries.  The  leaf  is  used  in 
Sumatra  like  tea-leaf,  to  make  an  infusion  instead  of  a 
decoction ;  the  Sumatrans  prefer  it ;  and  some  of  our 
chemists  deem  it  more  wholesome.  Should  such  a  taste 
extend,  it  would  be  commercially  very  important ;  for 
the  leaf  will  arrive  at  maturity  in  a  greater  number  of 
districts  than  the  berry ;  it  can  be  bought  at  2d.  per  lb. 
in  Sumatra ;  and  Brazil  is  '  looking  t^ead '  in  the  same 
direction. 

From  coffee  to  Chicobt  the  leap  is  but  short. 
A  curious  battle  has  been  fought  in  many  parts  of  the 
country,  and  in  London  in  particular,  within  the  last 
few  years,  between  what  may  be  called  the  coffee- 
interest  and  the  chicory-intorest.  Men  are  so  apt  to 
make  their  own  welfare  a  measure  of  the  excellence  of 
public  laws,  that  while  the  coffee  merchant  indsts 
en  the  moral  propriety  of  a  restriction  on  chicory,  the 
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chicoiy-deater  expatiates  on  the  wisdom  of  that  kind  of 
free-trade  which  would  lead  to  an  extension  in  the  use 
of  chicor^r  aa  a  substitute  for  coffee.  So  long  as  there 
are  excise  duties  and  customs'  duties,  however,  there 
will  necessarily  be  these  occasional  antagonisms ;  for  the 
dealer  in  a  duty-paid  article  will  naturally  feel  ^^eved 
at  any  facilities  offered  for  the  admiaaion  of  a  substitute 
on  which  no  duty  is  levied. 

Chicory  was  first  imported  in  1832,  the  duty  being 
levied  on  it  the  same  as  on  colonial  coffee }  it  was,  how- 
ever, rendered  imperative  that  the  chicory  should  be 
sold  separately  from  ooffee.  In  1840  the  high  prices 
of  tea  and  coffee  led  the  Treasury  to  give  permission 
that  chicory  might  be  sold  mixed  with  coffee,  to  pro- 
duce a  compound  commodity  at  a  moderate  price. 
A  few  wluBpers  of  complaint  againet  this  were  heard 
in  some  quarters ;  hut  it  was  not  until  abont  1645 
that  the  complmnts  became  loud  and  frequent^ 
consequent  on  the  growing  of  chicory  in  England,  and 
the  admission  of  this  chicory  in  the  market  free  of  duty. 
The  ooffee-importers  rebelled;  they  said  'either  tax 
diicory,  or  remove  the  tax  from  coffee'  —  a  request  not 
altogether  nnreasomible.  About  the  year  1850  Mr. 
Simmonds  supposed  that  there  were  18  millioo  lbs.  of 
chicory  then  sold  annually  in  England,  as  a  surreptitioaa 
anbatitute  for  coffee;  while  Mr.  M^CuUoch  about  die 
same  time  estimated  the  total  consamptioo  at  28 
milUoD  lbs. ' —  quantities  of  serious  import  to  coffee- 
growers  and  dealers.  In  1852  a  Treasury  order  waa 
issued,  declaratory  that  chicory  must  not  be  sold  mixed 
with  coffee.    The  arguments    in  newspapers  and  at 
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public  meetings  have  been  very  conflicting  on  the  aub- 
ject ;  but  matters  have  settled  down  to  this  basis  —  that 
retail  grocers  may  mix  chicory  with  cotFee,  provided  the 
fact  of  the  mixture  be  honestly  stated  on  the  printed 
wrapper. 

Chicory  appears  to  have  been  used  in  France  earlier 
than  in  England,  as  a  substitute  for  coffee.  The  p]ant> 
however,  grows  in  abundance  in  England  as  well  as  in 
central  Europe ;  insomuch  that  there  is  no  difficulty  in 
obtaining  it,  if  once  a  taste  for  it  ehonid  arise.  There  are 
many  reasons  why,  used  alone,  chicory  is  less  pleasant 
and  less  wholesome  than  coflffie ;  it  has  a  narcotic  qua- 
lity, but  nether  oil  nor  alkaloid.  As  a  eubeldtute  for 
coffee,  chicory  is  poor;  as  an  imitation  of  coffee,  it  is 
fraudulent;  but  as  an  addiljoa  to  coffee  it  is  wholesome 
and  economical;  and  there  is  a  growing  opinion  in 
England  that  it  is  pleasant  also.  Chicoried  cofifee  is 
largely  used  in  France  and  Germany ;  but  espedally  in 
Belgium,  where  4^  million  persons  are  sud  to  consume 
20  million  lbs.  of  chicory  annually.  It  appears  pro- 
bable that,  whatever  may  be  the  '  Orders  in  Council '  or 
the  Acts  of  Parliament  relating  thereto,  the  mixture 
will  become  a  recoguised  part  of  the  ingredients  for 
beverages  in  England ;  for  no  statutes  can  permanently 
check  the  sale  of  an  article  of  food  which  meets  the 
public  approv^ :  the  difficulty  is,  how  to  render  justice 
to  all  while  obnoxious  imposts  press  upon  some  com- 
modities and  not  upon  others  which  may  be  used  as 
substitutes. 

That  an  acquired  taste  may  mislead  the  judgment  is 
exemplified  in  connection  with  coffee  as  with  more  im- 
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portont  articles.  Dr.  Laokester,  in  a  lecture  delivered 
some  years  ago,  stated  tliat  be  knew  a  coffee-dealer  who 
conscientiously  objected  to  mix  chicory  surreptitiously 
with  the  coffee  sold  by  him  ;  if  he  designated  it  coffee 
coffee  it  should  really  be.  Persisting  in  his  coffee- 
purism,  he  gradually  found  his  sale  of  that  article  dimi- 
nish. He  was  for  some  time  nnable  to  account  for  the 
decline ;  but  a  lady  one  day  sud  to  him,  "  You  do  not  sell 
snch  good  coffee  as  your  neighbour."  The  dealer  ex- 
amined his  neighbour's  coffee,  and  found  chicory  in  it 
The  next  coffee  he  sold  to  her  he  treated  with  an  admix- 
ture of  a  littie  chicory ;  and  she  sud, "  Now  your  coffee  la 
very  good."  He  then  resolved  on  experimenting  with 
his  own  family ;  he  gave  tbem  common  coffee  mixed 
with  chicory ;  whereupon  surprise  was  expressed  that 
he  had  favoured  them  with  '  some  of  bie  best  coffee  I" 
The  appearance  of  chicory  is  that  of  a  pale  brown 
powder ;  and  a  few  words  will  describe  how  it  arrives 
at  that  condition.  Chicory  in  not,  like  coflee,  a  berry ; 
nor  like  tea,  a  leaf;  it  is  a  root  The  chicory  plant 
belongs  to  the  same  class  as  the  garden  lettuce  and  the 
dandelion ;  it  is  cultivated  in  France  for  the  use  of  its 
leaves  as  herbage,  and  in  Germany,  Flanders,  and 
England,  for  its  root;  Arthur  Young  introduced  its 
cultivation  into  England  in  1780.  The  plant  grows 
readily  in  poor  sandy  soils,  and  is  useful  for  pige  and 
cattle,  irrespective  of  the  purpose  to  which  its  root  is 
applied.  In  Flanders  t^e  leaves  are  sometimes  eaten  at 
table  instead  of  endive,  to  which  they  bear  some  resem- 
blance in  taste.  Wheat  is  said  to  alternate  well  with 
chicory,  so  that  the  crop  is  not  likely  to  be  in  dia&vour 
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with  fanners  of  certiun  qaalitiee  of  soil.  Mr.  Caird> 
the  '  Times '  comnuBsioner  on  agriculture,  describea  a 
Norfolk  farm  in  which  chicory  ia  cultivated.  The  chi- 
cory is  taken  after  wheat  instead  of  an  oat-crop ;  it  is 
drilled  in  May  with  artificial  manure,  and  ia  treated  ex- 
actly like  a  carrot-crop ;  it  ia  taken  up  in  autumn  in 
quantities  as  it  can  be  manufactured,  heing  uninjured 
by  frost,  and  receiving  no  damage  by  being  lefl  in  the 
ground.  An  acre  produces  from  12  to  15  tons,  dry- 
ing to  about  one  ton  in  the  state  in  which  it  is  sent  to 
London;  Mr.  Braithwaite  Poole  makea  the  produce 
per  acre  much  lees,  and  the  ratio  of  dried  root  to  fresh 
root  mui^  more,  than  Mr.  Curd ;  but  the  latter  gentle- 
man's estimate  has  the  advantt^  of  being  formed  irom 
actual  observation  of  a  particular  farm. 

In  preparing  chicory  for  the  London  market,  the 
roots  are  thoroughly  washed,  and  placed  in  a  cutting- 
machme,  resembling  one  of  the  numerous  varieties  of 
turnip-cutter;  this  cuts  the  chicory-root  into  pieces 
about  half  an  inch  in  length.  These  pieces  being 
dried,  and  roasted  in  cylinders  exposed  to  a  steady  fire, 
the  chicory  is  ready  for  pulverisation,  effected  either 
by  revolving  stones  or  by  small  mills.  A  rough  estimate 
ia  made  that  chicory  brings  in  the  farmer  about  20L  per 
ton  on  an  average,  or  perhaps  a  little  more. 

In  the  preeent  etate  of  matters  in  London,  the  worst 
that  can  be  eaid  of  chicory  is,  that  it  is  often  un&irly 
sold  as  a  sabstitute  for  coffee.  Let  them  be  sold  sefw- 
rately,  and  purchasers  can  select  as  they  may;  but 
when  chicory  at  4d.  per  lb.  ia  mixed  with  coffee 
at  1>.  id.,   and   the   mixture  sold  at   If.  id.,  every 
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schoolboy  versed  in  '  AUigation '  knows  that  the  som 
will  come  out  wrong,  —  in  plun  words  it  is  a  cheat  and 
a  fraud.  The  love  of  cheapness  ie  somflwhat  to  blame 
here ;  if  bayert  will  have  low-priced  coffee,  say  at  a 
shilliDg  per  lb.,  tJie  grocer  has  a  temptation  to  mix  un- 
acknowledged chicory  with  tt  But  chicory  is  not  the 
only  addition  anfiurly  used  in  London  coffee.  The 
•  Lancet  *  commiBsionere,  out  of  42  specimens  of  coffee, 
found  31  to  be  adulterated  with  chicory  only,  while 
12  had  roasted  com  in  addition  to  chicory;  1  had 
beans,  and  1  bad  potato-flour ;  the  total  result  was  that 
one-third  of  the  whole  weight  consisted  of  adulterants ; 
and  in  some  cases  chicory  was  present  to  the  extent  of 


all  chicory ;  *  finest  Java  coffee '  consisted  of  half  coffee, 
much  roasted  com,  and  a  little  chicory ;  '  superb  co^e' 
was  principally  chicory  and  roasted  com,  with  very 
little  coffee;  'fine  plantation  Ceylon'  was  nearly  all 
chicory ;  '  fine  Java '  contained  much  chicory  and 
potato ;  '  delicious  drinking  coffee '  contained  a  large 
quantity  of  chicory  and  roasted  com.  In  short,  if  the 
commissioners'  experience  be  anything  like  a  fiur  repre- 
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sentative  of  average  results,  there  seeniB  to  be  ooly  one 
oertmn  plan  to  follow  —  to  purchase  the  coffee  whole, 
and  grind  it  at  home,  or  see  it  ground. 

Another  Btrange  fact  in  relation  to  this  unpleasant 
subject  is,  that  not  only  is  coffee  frequently  adulterated 
with  chicory,  but  that  chicory  itself  is  adulterated  1 
The  commissioners  examined  34  samples  purchased  in- 
discriminately at  different  shops;  and  amongst  them 
they  found  carrot,  parsnip,  mangel-wurzel,  beans, 
scorns,  roasted  corn,  biscuit-powder,  and  burnt  sugar. 
It  has  been  stated  in  other  quarters  that  such  strange 
substances  as  burnt  rags,  red  earth,  and  rope-yam 
have  been  found  in  chicory ;  but  this  belongs  to  the 
transcendental  regions  of  rascality. 

Concerning  this  jugglery  of  coffee  and  chicory,  there 
is  one  statement  made  by  the  commisaionere  so  extra- 
ordinary, that  we  must  give  it  in  their  own  words : 
*'  An  article  has  lately  been  introduced  into  the  market 
under  the  attractive  name  of  *  co£Sna,'  said  to  be  a 
'  Turkish  plant,'  and  to  have  been  found  highly  nutri- 
tious on  analisatioD.  It  is  in  the  state  of  powder,  and 
has  much  the  appearance  of  coffee  in  colour,  a  very 
tntter  taste,  and  emits  the  odonr  of  lentils.  On  an  ex- 
amination of  this  powder  with  the  microscope,  we  find 
it  to  consist  entirely  of  a  seed,  including  even  the  husk, 
belon^ng  to  the  family  Leguminoeas.  Of  this  worth- 
less if  not  pemidons  article,  no  less  than  eighty  tons 
were  offered  within  the  last  few  day  for  sale  by  a  Scotch 
house,  atabout  12/.  perton,  that  is  at  less  than  l^d.  per 
lb.  On  this  nngle  transaction,  therefore,  the  revenue 
would  be  defrauded  of  no  less  a  sum  than  4480J^,  and 
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the  public  of  at  least  foar  times  that  amotint,  viz., 
nearly  18,000^  This  article,  the  name  of  which  is 
borrowed  from  another  substance,  of  which  it  does  not 
contain  a  particle,  is  not  recommended  as  a  substitute 
for  chicory,  but  to  be  used  with  chicory  in  place  of 
coffee  I  A  recent  importation  of  about  one  hundred 
tons  of  lupine-seeds  from  Egypt  into  Glasgow  has  led, 
a  correspondent  writes,  to  the  suggestion  that  this 
'  coffina '  is  made  from  them ;  from  a  careful  comp^ 
rison  of  the  structures  found  in  'coffina'  with  those  of 
lupine  seed,  we  are  of  opinion  that  tins  conjecture  is 
well  founded.  The  same  firm  to  which  a  sample  of 
*  coffina '  was  sent  has  recently  been  offered  five  hundred 
tons  of  acorns,  at  5L  per  ton,  or  less  than  three  far- 
things a  pound ;  should  these  find  a  purchaser,  as  they 
will  doubtless  do,  if  they  have  not  already  been  bought 
op,  the  revenae  will  be  cheated  to  the  extent  of  28flOOl. 
and  the  public  to  about  112,000/.;  these  also  were 
intended  to  be  used  in  the  adulteration  of  coffee."* 

Among  the  bereiages  o^mmon  in  London,  Cocoa. 
may  be  said  to  occupy  some  such  position  as  tea  and 
coffee  held  a  century  or  two  ago.  It  ia  growing  gra- 
dually in  favour ;  it  is  becoming  an  object  of  large 
commercial  arrangements ;  and  its  nse  is  being  advo- 
cated by  those  who  wish  to  establish  some  rivalry  or 
antidote  to  fermented  drinks. 

Cocoa  and  chocolate  are  two  forms  of  the  same  sab- 
stance,  obtaioed  from  a  tree  growing  in  the  West 
Indies.    The  tree,  twice  in  a  year,  yields  a  crop  of 

*  Lancet,  fiUrcb  13.  18S1. 
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reddish  spongy  iruit,  shaped  like  a  cacumber :  the  ripe 
fruit  being  collected  at  the  decline  of  the  moon.  The 
tree  itself,  about  the  size  of  a  dwarf  apple-tre^  con- 
tiaues  its  yield  for  twenty  or  thirty  years.  Each 
fruit  or  pod  contains  from  6  to  50  beans,  usually 
about  20;  and  there  are  from  10  to  20  lbs.  of  such 
beans  from  each  tree  at  each  crop.  The  beans  are 
usually  about  as  large  as  almonds ;  they  are  frequently, 
from  a  confusion  of  language,  called  indifierently  beans, 
seeds,  nuts,  berries,  and  fruits;  but  their  character 
will  be  better  understood  by  regarding  tbem  as  beans 
conttuned  within  a  pod.  They  are  picked  out  and 
dried  before  exportation.  Besides  the  beans,  the  palp 
contains  a  creamy  and  cordial  juice ;  and  by  steaming 
and  pressing,  the  beans  will  yield  one-third  of  their 
weight  of  a  kind  of  butter,  to  which  the  richness  of 
cocoa  is  due.  The  three  words  cocoa,  cacao,  and 
chocolate,  are  used  very  confusedly ;  for  the  substanoes 
cacao  and  chocolate  are  the  same  in  origin,  whereas 
cacao  and  cocoa  are  not  the  same;  cocoa-nuts  are  ob- 
tained from  the  '  cocos  nucifera ; '  whereas  the  bever- 
age-material is  derived  from  the  '  Theobroma  cacao,'  aa 
entirely  different  tree. 

For  preparing  the  beven^e  material,  the  beans  are 
brought  to  England  in  the  original  state,  to  be  con- 
verted either  into  cocoa  or  chocolate  by  a  mannfao- 
turing  process.  They  are  fitst  roasted  in  slowly- 
rotating  ovens ;  then  broken  by  a  machine,  to  snob  a 
state  that  the  husks  may  be  separated  from  the  ker- 
nek  by  a  blast  of  ur ;  afterwards  heated  and  beaten, 
and  converted  into  a  pulp  by  means  of  their  own  oiL 
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The  pulp,  wheo  ground  between  millBtones  till  it  as- 
samee  a  coneiatence  something  like  that  of  treacle,  is 
in  a  Btate  to  receive  any  of  the  modifications  that  will 
fit  it  for  the  market.  It  may  be  'pltdn  cocoa'  or 
'  homoeopathic  cocoa,'  or  *  soluble  chocolate,'  or  *  vanilla 
chocolate ' ;  it  may  have  arrow-root,  or  sago,  or  sugar 
mixed  with  it;  or,  if  the  manufacturers  be  tinctured 
with  roguery,  there  may  perchance  be  bean-meal  or 
red-earth  mixed  with  the  pulp.  The  pulp,  when  fully 
prepared  in  any  of  these  diverse  ways,  la  cast  into  large 
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tainly  used  in  more  ways  than  coffee  —  drunk  as  a 
decoction,  made  into  a  kind  of  gruel,  eaten  ag 
bonbons,  &c  ;  while  a  poor  decoction  is  drunk  in  some 
places,  made  by  boiling  the  hueks  separated  from  the 
beans. 

Mr.  Simmonda  gives  a  high  character  to  chocolate  — 
designating  it  as  literally  meat  and  drink.  He  wishes 
that  our  "  half-starved  artisans,  over-wroaght  factory, 
children,  and  rioketty  millineTy-^ls,"  would  drink 
chocolate  instead  of  tea,  oa  being  more  nutritious. 
"The  price,  too," he  urges,  "ie  in  its  favour;  cacao 
being  eightpence  per  lb. ;  while  the  cheapest  black  tea, 
such  as  the  Chinese  be^ar  would  despise,  drunk  by 
milliners,  washerwomen,  and  the  poorer  class  in  the 
metropolis,  is  three  shillings  a  pound,  or  three  hundred 
and  fifty  per  cent,  dearer,  while  it  is  decidedly  injurious 
to  health.  The  heads  of  the  naval  and  military  medical 
departments  in  England  have  been  so  impressed  with 
the  wholesomeness  and  superior  nutriment  of  caoao, 
that  Uiey  have  judidously  directed  that  it  shall  be 
served  out  twice  or  thrice  a  week  to  r^menta  of  the 
line,  and  daily  to  the  seamen  on  board  H.  M.  ships."  * 
It  would  not  be  difficult  to  cite  expressions  of  opnion 
antagonistic  to  this,  in  relation  to  tea ;  but  medical  men 
unquestionably  admit  that  cocoa  is  nutritious. 

Londoners,  it  would  appear,  are  not  permitted  to 
enjoy  their  cocoa  or  chocolate  in  its  purity.  The 
*  Lancet '  commissioners  detected  flour,  potato-etarch, 
sugar,  cocoa-nut  oil,  lard,  tallow,  mutton-suet,  ochre, 
chalk,  old  sea-biscuit,  and  bran,  in  various  specimens 

*  Commereitl  Prodocts  of  tbe  Vtgeublc  Kirgdom,  p.  31. 
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they  examiDed.  If  cocoa  were  sold,  or  professed  to 
be  sold,  in  on  onsweetened,  unprepared  state,  there 
vould  be  a  better  chance  of  meeting  with  it  genuine ; 
but  the  very  circumstance  of  mixing  it  up  into  a  paste, 
to  which  a  high-sounding  name  is  given,  offers  a  temp^ 
ation  to  the  dishonest  to  introduce  unacknowledged  sub- 
stances. The  commissioners  assert  that  out  of  66 
specimens,  bearing  a  formidable  Amy  of  designations, 
only  8  were  in  a  genuine  state  —  a  sad  truth,  if  truth 
it  be. 

During  the  last  fourteen  years,  our  imports  of  cocoa 
have  varied  from  3  million  to  8  million  lbs.  per  annum, 
the  nutximam  having  been  in  1853.  These,  however, 
are  the  total  imports :  the  quantity  retuned  for  home 
consumption,  and  charged  with  duty,  has  risen  within 
the  last  few  years  from  3  to  4^  million  lbs.  per  annum 
— equal  to  about  one-eighth  of  our  consumption  of 
coffee,  and  one-fourteenth  ofthatof  tea.  If  we  content 
ouraelves  with  a  rough  approximation,  it  might  suffice 
to  say  that  the  inhabitants  of  tfae  United  Kingdom  con- 
sume as  much  weight  of  tea  in  a  day  as  coffee  in  two 
days,  or  as  cocoa  in  a  fortnight ;  and  there  is  no  reason 
to  doubt  that  London  would  present  a  nearly  similar 
ratio. 

One  more  of  these  curious  estimates  may  be  given, 
before  pasMng  onward  to  a  saccharine  region.  It  has 
been  roughly  guessed  that,  in  the  whole  world, — 
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—  or,  in  the  whole,  712,000,000  bumiin  beings  drink 
annually  the  decoctions  and  infuuons  prepared  irom 
3,020,000,000  IbB.  of  these  Bubstanoes  I 

The  wilderness  of  sweets,  exhibited  in  London  and 
other  populous  towns  in  the  shape  of  shop-window 
attractions  for  the  palatOi  owe  th^r  sweetness  for  the 
most  part  to  one  single  product  —  Suoab.  Of  course 
ripe  fruit  is  exempt  from  this  clas^ficaUon,  as  it  carries 
the  source  of  its  own  sweetness  within  it. 

Every  one  knows  that  the  sugar-cane  is  a  native  of 
hot  climates ;  the  West  Indies,  the  East  Indies,  Cen- 
tral America,  Braal,  the  Mauritius  and  other  islands — 
these  are  the  countries  whence  our  sugar  is  obtained. 
It  appears  that  the  Saracens  introdnced  the  cultivation 
of  sugar  into  the  warm  countries  of  soathem  Europe 
many  centuries  ago,  and  that  Columbus  took  a  few 
canes  with  him  to  America  in  1493 —  whence  the 
sugar-culture  of  the  New  World  has  been  derived. 
Sugar  might  still  be  grown  in  the  sonny  lands  of  Spain, 
Sidly,  and  Italy,  but  not  with  suflScient  luxuriance  to 
enable  the  growers  to  compete  with  those  of  hotter 
climes. 

We  are  seldom  in  the  habit  of  thinking  that  the 
poor  dark-skins  cany  on  manufacturing  processes  to 
a  considerable  extent  in  connection  with  the  sugar> 
trade  —  much  more  than  in  the  product  of  a  bale  of 
cotton.  What  is  it  that  the  sugar-field  actually  yields  F 
Nothing  more  than  an  assemblage  of  juicy  reeds  or 
canes.  The  golden-yellow  canes,  when  ripe,  are  cut 
down ;  they  are  severed  into  smaller  pieces,  which  are 
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tied  up  in  bandies  xnd  conveyed  to  the  eugar-mill ; 
they  are  crushed  in  this  mill,  two  or  three  times  in 
succeeeion,  until  all  (he  juice  is  expressed ;  and  the  re- 
maining dry  cane  is  useful  as  fuel.  The  jaice,  liable 
to  become  acid  if  not  operated  on  immediately,  is  con- 
ducted into  lai^e  clarifying  vessels,  each  containing 
several  hundred  gallons ;  here  it  is  rapidly  boiled,  until 
brought  to  the  state  of  a  thick  syrup ;  and  the  syrup, 
being  cooled  in  open  vessels,  becomes  a  mass  of  sweet 
crystals  imbedded  in  molasses  or  a  kind  of  treacle. 
Now  aa  this  molasses,  from  its  chemical  constitution, 
never  can  and  never  wUl  granulate  or  crystallise, 
it  must  be  separated  from  the  rest  before  dry  sugar 
can  be  produced ;  the  whole  mass  is  put  into  casks 
having  small  holes  in  the  bottom ;  the  molasses  trickles 


improvements  lately  introduced  into  the  machinery  of 
the  sugar  estates,  we  have  not  here  to  speak :  Bu£Bce 
it  to  know  that  hogsheads  of  brown  sugar  are  shipped 
to  London. 

According  to  certwn  calculatioug  recently  made,  it  ap- 
pears that  the  quantity  of  sugar  obtained  from  one  acre 
varies  between  the  wide  limits  of  500  lbs.  and  3000  lbs., 
but  that  the  average  may  be  about  900  lbs.  It  requires 
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about  25  tons  of  cane  to  yield  one  hogshead  of  (15  or 
16  cwts.)  of  sugar.  From  6  Ibe.  to  8  lbs.  of  juice  ia  the 
Qsual  quantity  required  to  produce  1  lb.  of  sugar. 

So  far  as  London  is  concerned,  the  processes  of  the 
sugar-trade  are  mainlj  limited  to  the  transforination  of 
brown  moist  into  white  loaf  sugar.  This  is  the  work 
of  aogar-refiners,  nearly  all  of  whom  carry  on  that 
operations  in  the  oeighbouriiood  of  Whitechapel  and 
the  Commercial  Road  —  one  of  the  curious  examples, 
BO  numerous  in  London,  of  the  congregation  of  similar 
traders  in  one  locality.  The  sugar-refineries  are  among 
the  largest  buildings  in  the  eastern  half  of  the  me- 
tropolis; from  their  numerous  floors,  their  ranges 
of  innumerable  windows,  and  the  nature  of  the  pro- 
cesses conducted,  they  are  in  every  way  remarkable 
establishments.  Any  one  who  travels  on  the  Black- 
wall  railway  will  have  ample  means  of  becoming 
familiar  with  the  external  aspect  of  the  refineries: 
the  rulway  threads  its  path  through  the  midst  of 
them.  The  interiors  are  a  very  labyrinth  of  sweets 
and  dirt 

The  differences  between  brown  moist  and  white 
lump  sugar  are  mainly  two  —  all  the  renuuning  uncrys- 
tallisable  sugar  is  removed;  and  all  colour  is  bleached 
out  of  the  syrup.  The  alphabet  of  transformation  — 
brown  sugar  into  white  —  may  be  rendered  very  brief. 
Coarse  brown' sugar  is  discharged  from  the  hogsheads 
into  lat^  vessels ;  it  is  boiled  up  with  water,  and  also 
with  lime  or  some  other  ingredient  that  will  cause  im- 
purities to  float  at  the  top ;  it  is  filtered  through  tabes 
of  cloth,  to  remove  yet  more  impurities ;  and  it  is  again 
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filtered  through  a  thick  bed  of  powdered  charcoal, 
antU  the  syrup  preseotB  itself  as  a  liquid  clear  and 
transparent  aa  water.  The  syrup  is  boiled  in  vacuo 
to  drive  ofF  the  water ;  and  the  thickened  residue,  after 
being  heated  and  stirred  in  a  separate  vesseli  is  poured 
into  conical  eugar-moulds ;  the  liquid  or  syrup  that 
flows  from  an  aperture  at  the  apex  of  each  mould  is 
treacle,  and  the  remaining  solid,  after  a  few  more  pro- 
cesses, becomes  beautiful  white  loaf  sugar. 

Like  that  of  most  other  tropica)  products,  the  use  of 
sugar  in  England  has  greatly  extended  since  the  spread 
of  intercommunication  between  distant  ooontries.    Our 


1853  and  1864  it  was  still  higher.  Every  one  is  aware 
that  the  price  of  sugar  in  liondon  (exception  being 
made  of  a  short  period  at  the  close  of  1855)  is  very 
much  lower  than  was  the  wont  a  few  years  ago ;  and 
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there  can  be  no  doubt  that  this  loweiiDg  of  price  has 
materially  increased  the  consumption. 

Aa  with  other  articles  of  diet  and  beverage,  so 
with  sugar,  we  want  means  of  knowing  whether  the 
Iiondon  consumption  is  greater  or  less  than  would  be 
due  to  the  ratio  of  popnlation.  Our  statists  have  found 
that,  if  all  the  sugar  consumed  in  the  United  Eingdotn 
had  been  equally  divided,  there  were  about  16  lbs.  per 
bead  per  annum  during  the  first  forty  years  of  the 
present  century ;  but  during  the  last  fifteen  years  the 
consumption  has  increased  much  faster  than  the  popu- 
lation, insomuch  that  in  1854  it  amounted  to  about 
36  lbs.  per  bead.  Mr.  Porter,  in  speculating  how  the 
supply  was  distributed  among  the  difierent  cUsses  of 
soi^ety,  arrived  at  the  following  conclusion,  at  a  time 
when  the  consumption  was  about  24  lbs.  per  head :  he 
supposed  that  the  rich  and  middle  classes  take  about 
40  Iba.  per  head  per  annum,  and  that  this  quantity 
remains  pretty  nearly  eqoal  year  after  year,  whether 
the  price  be  constant  or  variable ;  consequently,  any 
cheapening  of  sugar  must  afl^eot  its  sale  ohiefly  among 
the  humbler  classes.  His  idea  evidentiy  was,  that  the 
enormous  increase  in  the  consumption  is  due  to  the 
extension  of  this  luxury  to  those  who  could  not  aflbrd 
to  purchase  it  when  prices  were  Ugh ;  that  it  is,  in 
short,  a  distinct  and  poutive  increase  to  the  comforts  of 
four-fifths  of  our  population  —  being  those  who  are  not 
included  in  Mr.  Porter's  *  rich  and  middle  classes.* 

Ixindon  has  little  reason  to  care  about  beet-root 
sugar;  but  a  few  words  concerning  it  may  be  deurable. 

The  root  of  the  beet  yielding  a  sweet  juice  whenoe 

C,.;,l,ZDdbyG00gle 


Cr.  XL  BEET-ROOT   BQOAS.  431 

sugar  may  be  obtuoed,  the  question  ariBea  whether 
Buch  sugar  can  be  made  and  sold  at  a  price  sufficieDttj 
low  to  compete  with  cane-sugar  in  the  market :  if  it 
cannot,  then  are  the  beet-projects  likely  to  langniBh. 
The  estimates  put  forth  on  this  subject  are  occasionally 
so  extravagant,  marked  with  a  pen  dipped  in  ink  of 
such  glowing  colour,  that  they  have  done  more  harm 
than  good,  by  rusing  hopes  not  likely  to  be  realised. 
Viewing  the  subject  soberly,  howeyer,  it  is  believed 
that  150,000  tons  of  beet-root  sugar  are  now  made 
annually  in  Europe.     Foreign  nations  have  not  such 


The  statements  concerning  the  culture  of  the  beet, 
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and  the  production  of  sugar  theiefrom,  are  so  conflict- 
ing, that  little  reliance  can  be  placed  on  them.  One 
Bet  of  figures  leads  to  the  following: — That  we  may 
obtain  1^  to  3  tons  of  sugar  per  acre,  according  to  the 
soil ;  that  in  Ireland  an  average  crop  will  yield  26  tons 
of  root  per  acre,  from  which  may  be  obtuned  S  tons  of 
sugar;  that  the  European  produce  ranges  from  16  to 
26  tone  of  root  per  acre ;  that  the  expense  of  growing  an 
acre  of  beet  in  Ireland  is  about  8/.  10<. ;  and  that  tLe 
expense  of  manufacturing  sugar  from  that  acre  would 
be  about  10^  10*.  more.  From  these  and  umilar  data, 
some  enthusiasts  have  arrived  at  a  conclusion  that  Irish 
beet-root  sugar  nught  be  produced  at  I  ^  per  lb. !  Pro- 
fessor Hancock,  in  a  paper  read  in  1851  *,  gave  a  ead 
blow  to  such  estimates.  He  analysed  the  fanner's 
expense  In  growing  an  acre  of  beet,  the  produce  of  root 
per  acre,  the  percentage  of  sugar  in  tlie  root,  and  the 
cost  of  the  sugar  manufacture;  then,  comparing  the 
sum  total  with  the  market-price  of  cane-sugar,  he  came 
to  a  concluaion  that  English  or  Irish  beet-sugar  could 
not  compete  with  cane-sugar — unless  by  a  protective 
duty,  which  is  of  course  out  of  the  question  in  these 
free-trade  days.  It  has  been  proved  by  experience 
that  in  Canada  and  the  United  States  maple  sugar  can 
be  made  at  an  expense  ranging  &om  2d.  to  3^<f.  per 
lb.,  and  can  therefore  be  advantageously  introduced 
into  the  market ;  but  the  ci4)abilities  of  the  beetrsngar 
manufacture  in  the  United  Kingdom  have  yet  to  be 
shown.  The  well-intended  schemes  brought  forward 
in  Ireland  with  this  view  ate  yet  in  the  early  stage  of 
*  BriUih  Aisocution,  Meeting  tt  Ipanich. 
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their  career.  Supposing  the  maoafactare  to  be  worth 
attending  to,  the  processes  are  somewhat  as  follow: — 
The  roots  are  waehed  and  scraped ;  they  ate  rasped  and 
reduced  to  a  pulp ;  the  pulp  is  squeezed  in  a  press,  to 
yield  the  juice;*the  juice  ia  heated  and  boiled,  with 
proTision  for  removing  both  scum  aod  sediment ;  the 
clear  liquor  ia  evaporated  to  a  ajrup ;  and  the  STrup  is 
treated  much  in  the  same  way  as  cane-eyrup,  until  it 
hecooiea  granulated  sugar. 

A  word  concerning  adulteration.  Sugar  is  cer- 
t^nly  less  sophisticated  than  many  other  articles  of 
food;  yet  did  the  'Lancet'  commissionerB  meet  with 
a  few  adulterants  in  some  of  the  many  specimens 
examined  by  them.  It  is  worthy  of  being  remembered, 
however,  that  they  found  nearly  all  the  specimens  of 
lump  sugar  pure;  indicating  (supposing  the  honesty 
were  the  same  in  both  cases)  that  cryBtallised  white 
sugar  is  less  easily  adulterated  than  granulated  brown. 
It  appears,  however,  that  cheap  confectionery  is  much 
more  extensively  adulterated  than  any  kind  of  sugar ; 
gamboge,  lead,  copper,  mercury,  chalk,  starch,  plaster, 
pipe-day,  Cornish-day,  are  items  in  a  list  of  strange 
things  met  with  in  cheap  sweetmeats ;  some  as  a  fraudu- 
lent substitute  for  white  sugar,  and  some  as  colour- 
ing ingredients.  Mr.  Accum's '  Death  in  the  Pot '  may 
perhaps  be  applied  more  seriously  to  such  trifles  than  to 
articles  of  solid  food ;  for  medical  men  have,  it  is  said, 
been  able  to  trace  disease  and  death  to  the  eating  by 
children  of  cheap  and  adulterated  sweetmeats 

The  wonders  of  the  East,  in  past  times,  were  a  aso- 
r  r 
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dated  quite  tu  much  with  balmy  Sficbs  as  with  any- 
thing else.  The  fr^raot  essences  and  spioes,  perfumes 
and  cosmetics,  have  always  been  more  largely  produced 
in  the  East  than  in  the  West ;  and  at  the  present  day  a 
oonnderable  tonnage  of  shipping  ia  employed  in  bring- 
ing over  to  England  such  portion  of  the  produce  aa  we 
require.  A  few  lines  will  suffice  for  such  a  notice  of 
the  subject  as  need  be  given  in  connection  witli  the 
Food  of  London. 

Pepper  is  imported  by  England  in  vaat  quantitiee. 
Simple  as  is  this  spice  or  condiment,  its  consumption 
carries  us  into  the  region  of  millions ;  for  we  season 
our  food  with  more  than  3^  million  lbs.  annually  ia 
the  United  Kingdom;  besides  purchasing  nearly  as 
much  more  to  sell  again  to  foreign  countries.  This 
bumble-looking  article  of  commeroe  ia  the  dried  unripe 
fruit  or  berry  of  an  oriental  plant ;  it  ia  supposed  that 
fiO  million  lbs.  are  annually  grown,  of  which  about  one- 
half  is  the  produce  of  Sumatra.  The  accumulation  of 
price,  aa  the  commodity  passes  from  hand  to  hand,  ia 
remarkable;  for  it  appears  that  white  pepper,  worth 
1^  per  lb.  in  Singap(»re,  rises  to  two  shiUings  or 
more  by  the  time  it  is  retailed  in  England.  In  the 
culture  of  pepper  in  Sumatra,  1000  trees  yield  abont 
460  lbs.  of  the  spice ;  and  one  acre  of  such  trees  about 
1160  Ibe.  Like  as  green  tea  and  black  tea  are  two  pre- 
parations from  the  same  plant,  so  are  black  and  white 
pepper ;  the  berries  are  gathered  when  yet  green,  and 
quickly  dried  on  mats,  by  which  their  colour  darkens, 
and  they  become  'black'  pepper;  but  when  'white' 
pepper  is  required,  the  berries  ure  steeped  in  water  until 
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the  onter  haelc  can  be  removed ;  and  the  greyish-white 
berries  then  renuuniog  are  smaller,  smoother,  and  less 
powerful  ia  taste  and  smell,  than  black  pepper.  It  is 
worthy  of  note,  that  while  the  price  of  pepper  in  England 
was  6<.  per  lb.  just  before  the  discovery  of  the  route  to 
India  round  the  Cape  of  Good  Hope,  it  lowered  to 
If.  3d.  very  soon  after  that  discovery.* 

Ginger  ie  the  '  rhizome  *  or  rootstook  of  a  plant 
growing  abundantly  in  the  East  and  West  Indies. 
When  cut  at  the  proper  season,  the  rootstock  is  scalded 
in  boiling  water,  and  dried  by  artificial  heat,  to  produce 
'  black '  ginger ;  or  peeled,  and  dried  in  ennshine,  to  con- 
stitute 'white'  ginger:  it  presents,  as  is  well  known, 
the  appearance  of  branch-like  pieces,  two  or  three 
inches  in  length.  When  the  rootstock  is  gathered  young, 
it  is  used  for  preserves  and  sympe.  The  produce  is 
said  to  be  aboat  1500  to  2000  lbs.  of  ginger  per  acre. 
It  is  imported  in  bags  containing  about  1  cwt  each ; 
the  quantity  imported  being  three  or  four  times  as  large 
as  that  of  pepper. 

Nutmegt  are  the  seed  or  fruit  of  a  tree  growing  in 
the  Moluccas  and  other  islands  of  the  East.  More 
familiarly,  nutmeg  may  be  regarded  as  the  kernel  of  a 
nut ;  the  fruit  itself  u  aimiUr  in  size  and  shape  to  a 
peach ;  the  pulp  is  removed,  the  nut  remiuns  exposed, 
and  of  this  nut  the  kernel  constitutes  nutm^,  and  the 
shell  mace.  Two  or  three  gatherings  of  the  nuts  occur 
in  a  year ;  and  the  nuts  being  dried  to  separate  the  mace, 
the  mace  is  peeled  off,  flattened,  dried,  and  screwed  down 
for  shipment.     An  acre  is  said  to  accommodate  about 


*  SimmoDd't  Con.  Prod,  of  Veg.  Kingd.  p.  «3T. 
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92  trees,  and  eacli  tree  to  yield  about  1000  natmegs 
annuallj ;  one  pound  of  mace  ia  obtained  from  about 
430  nutmegs.  The  nutmegs  are  smoke-dried  for  many 
weeks  before  being  fitted  for  shipment  Our  consump- 
tion of  these  products  in  the  United  Kingdom  is  not 
Terj  considerable ;  about  S10,000  lbs.  of  nntm^s,  and 
one-ninth  of  thb  quaDtity  of  mace,  annually. 

Allipice  is  the  berry  of  a  tree  cultivated  with  great 
care  in  Jamuca ;  a  angle  tree  will  sometimes  yield  a 
hundred  lbs.  of  dry  berry  in  a  year;  but  the  average  is 
much  less.  The  berries  are  gathered  unripe,  and  are 
then  dried  for  shipment:  they  come  over  in  bags  of 
about  1  cwt.  each.  The  berries  combine  in  some  de- 
gree the  taste  of  cinnamon,  nutmeg,  and  doves ;  and  to 
this  is  attributed  the  name  of  '  allspice: '  the  Custonis 
authorities  recognise  it  only  by  the  name  of  '  pimento.' 
We  consume  about  400,000  lbs.  annually. 

Cinnamon  is  the  aromatic  bark  of  a  small  tree  growing 
in  Ceylon.  The  bark-peeling  is  carried  on  during  the 
latter  half  of  the  year ;  it  is  effected  by  slitting  the  bark 
longitudinally,  and  then  cutting  it  across,  so  that  it  can 
be  readily  turned  back  from  the  wood  underneath.  The 
bark,  when  removed,  is  tied  up  in  bundles,  left  twenty- 
four  hours  to  undergo  fermentation,  deprived  of  the  cu- 
ticle or  inner  skin,  rolled  up  into  long  slender  pipes,  sent 
to  Colombo,  and  assorted  into  three  kinds  for  the  English 
market.  The  best  cinnamon  occurs  in  pieces  about  a 
yard  in  length,  contiuning  six  or  eight  narrow  strips 
rolled  up  tc^ther;  it  is  about  as  thick  as  vellum 
paper,  and  is  shipped  in  bales  containing  about  SOlbe. 
each.     Casaia  bears  much  resemblance  to  cinnamon, 
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being  the  bark  of  a  plant  beloogiog  to  tbe  same  genus. 
About  40,000  lbs.  of  cinnamon,  and  three  times  thii 
weight  of  caaeia,  are  osed  annually:  in  the  United  King- 
dom. 

Clovet  are  the  dower-buda  of  a  tree  growing  in  the 
Moluccas  and  other  tropical  regions :  they  ore  gathered 
before  they  open,  and  are  dried  in  the  ann.  A  tree  yielda 
from  5  to  60  lbs.  of  these  flower-buds  annually,  accord- 
ing to  its  age;  andaa  the  plant  is  very  long-lived,  one 
aingle  stem  may  yield  more  than  1000  Ibe.  weight  during 
its  career.     We  consume  about  200,000  lbs.  in  a  year. 

Sice  stands  apart  from  all  these  colonial  or  tropical 
products,  inasmuch  as  it  belongs  to  the  farinaceous 
claaa,  and  may  be  used  as  a  substitute  for  bread ;  it 
is  grown  in  India,  China,  the  Weat  Indies,  and  many 
parts  of  America,  in  lai^e  fields  requiring  abundant 
iArigaUoD.  There  are  many  different  varieties ;  but 
in  all  the  nee  is  thrashed  from  the  ears,  and  cor- 
responds to  barley-corns  or  grains  of  wheat;  when 
separated  from  the  stalk  it  is  known  by  the  name  of 
'  paddy,'  with  the  husk  adhering  closely  to  the  groin  ; 
this  busk  ia  aeparated  by  grinding,  sifUng,  and  winnow; 
ing;  and  afterwards  another  envelope,  a  reddish  skin 
or  cuticle,  is  removed  by  friction.  As  the  import  duty 
id  much  lower  on  paddy  than  on  cleaned  rice,  many  of 
the  imports  are  in  the  former  state,  and  the  rice  ia 
cleaned  in  England.  Bice  comes  to  us  in  bags  of 
1^  cwt.,  and  tierces  of  6  cwts. ;  in  1852,  '53,  '54,  we 
imported  on  an  average  about  ISO  million  lbs.  annually ; 
but  this  was  more  than  was  required  for  home  use,  and 
we  re-exported  two-fifths  of  it.     Many  persons  think 
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that  the  London  population  might  increaee  the  present 
ratio  of  consumption  in  this  article  of  food,  with  advan- 
tage both  tohealth  and  to  pocket 

It  would  be  useless  to  attempt  any  extension  in  this 
list  of  tropical  items  :  onlj  thoee  lai^ely  used  in  London 
have  any  claim  to  a  place  here,  insofar  as  they  ud  to 
swell  the  enormous  catalogue  of  comforts  and  luxnries 
now  taking  part  in  our  daily  food.  If  we  were  to  look 
nearer  home,  and  bestow  a  few  thonghts  on  the  two 
humble  *  seasonings  *  talt  and  tnuttard,  we  should  find 
that,  although  the  latter  may  be  trifling  in  amount,  the 
former  is  used  in  quanUties  truly  immense.  Our  own 
salt-works,  chiefly  in  Cheshire  and  Worcestershire, 
turn  out  800,000  tons  of  salt  annually;  one  Cheshire 
work  alone  makes  50,000  tons  in  a  year,  and  can  store 
10,UOO  tons  at  once.  Kearly  all  the  rock-salt,  dug  in 
a  BoUd  state  in  pits,  is  exported ;  but  nearly  all  the 
fine  table-salt  is  obtained  from  brine,  pumped  up  from 
a  great  depth  underground,  and  tlien  evaporated  by 
heat  M.  Keeker,  the  French  statesman,  once  esti- 
mated that  salt  b  consumed  in  France  at  the  rate  of 
19^ lbs.  per  head  per  annum;  Mr.  M'Culloch,  a  few- 
years  ago,  estimated  the  English  consumption  at 
22  lbs. ;  but  the  average  must  now  be  largely  increasing 
on  account  of  the  great  cheapness  of  the  commodity. 

According  to  the  experience  of  the  '  Lancet '  com- 
missioners, spices  are  not  more  exempt  than  other 
commodities  from  the  degradation  of  adulterants. 
About  40  samples  of  pepper  were  examined  by  them ; 
and  among  the  ground  powder  were  found  Unseed, 
mustard-seed,  wheat-starch,  pea-meal,  aago-meal,  pepper- 
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BweepiDgB,  and  pepper-bnaks ;  it  is  indeed  said  that, 
*  ODce  upon  a  time,'  the  pepper-coma  themselves  were 
actually  imitated,  bj  a  mixture  of  oil-cake  and  com- 
mon clay  rendered  pungent  by  cayenne.  Ginger  has 
sometimes  an  improved  external  appearance  given  to  it 
by  processes  of  barking  and  bleaching,  to  pass  off  in- 
ferior as  superior ;  if  ^nger  be  purchased  in  a  ground 
state,  increased  facilities  for  fraud  are  given ;  and  ac- 
cordingly there  have  been  found  flour,  arrow-root, 
potato-Btarch,  sago-meal,  turmeric,  muatard-husk,  and 
ground  rice,  in  what  purported  to  be  ground  ginger. 
The  commisuonera  found  most  of  the  samples  of  all- 
spice, cinnamon,  mace,  and  cloves  examined  to  be  pure, 
or  nearly  sa  Mixed  apioea  offer  a  temptation  to 
roguery;  and  they  are  frequently  treated  somewhat  in 
the  same  way  as  ground  ginger.  It  would  hardly  be 
supposed,  perhaps,  that  so  humble  a  product  as  mus- 
tard falls  under  the  same  ban ;  mustard  is  (or  ought 
to  be)  a  meal  obtained  from  the  orange-coloured  seed 
of  the  mustard-plant,  grown  extensively  in  Durham 
and  Yorkshire,  the  black  huak  of  the  seed  being  sepa- 
rated before  grinding.  But  of  the  2000  tons  of  mus- 
tard, said  by  Mr.  Braithwute  Poole  to  be  annually 
sold  in  the  United  Kingdom,  we  must  not  be  quite 
certain  that  it  is  what  it  professes  to  be ;  for  the  com- 
missioners, out  of  42  samples  examined,  found  moat  to 
contain  an  admixture  of  flour,  cayenne,  bay-salt,  radish- 
seed,  pea-meal,  turmeric,  rape-seed,  or  capsicum. 

One  more  example,  and  we  have  done  with  this 
T^etable  series. 
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Tobacco  among  the  <  Food  of  Losdon.'  la  thia 
right,  morally  or  dieteticaUj,  commemally  or  cour- 
t«oaely  ?  It  is  of  little  ase  now  to  determine  whether 
thia  ooDJunctioa  be  'right*  or  not;  the  pliun  fact 
stares  oe  in  the  face,  that  men  of  all  classea  do  now 
consume  tobacco,  not  only  in  London  but  in  almost 
every  part  of  the  world,  civilised  or  uncivilised ;  and 
another  fact  is,  that  to  thousands  among  the  humbler 
classes  the  tobacco  serves  virtually  as  a  substitute  for 
food.  If  our  poor  soldiers  in  the  Crimea  —  wasting 
upon  half-cooked  meat,  green  coffee,  ragged  clothes, 
enow  for  beds,  piercing  winds  for  blankets  —  if  they 
had  been  asked  whether  a  pipe  in  such  circumstances 
would  have  been  food  to  them,  how  joyful  would 
have  been  their  *  Yes '  I  Professor  Johnston  treats 
thia  as  part  of  a  larger  subject  —  a  sort  of  craving  of 
mankind  for  some  kind  of  narcotic  indulgence :  — 
"  The  aborigines  of  Central  America  rolled  up  the 
tobacco-leaf  and  dreamed  away  their  Uvea  in  smoky 
reveries  ages  before  Columbus  was  bom  or  the  colo- 
nists of  Sir  Walter  Baleigh  had  brought  it  within  the 
precincts  of  the  Elizabethan  court.  The  '  coca '  leaf, 
now  the  comfort  and  strength  of  the  Peruvian  muleteer, 
was  chewed  as  be  does  it  in  far  remote  times,  and  among 
the  same  mountiuns,  by  the  Indian  natives  whose  blood 
he  inherits.  The  use  of  opium,  or  hemp,  or  of  the 
betel  nut,  among  Eastern  Asiatics,  mounts  up  to  the 
time  of  most  fabulous  antiquity.  The  same,  probably, 
is  true  of  the  pepper  plant  among  the  South  Sea 
Islaoda  and  the  Indian  Archipelago,  and  of  the  thorn- 
apples  used  among  the  natives  of  the  Andes  and  on 
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the  elopes  of  the  Himalay* ;  while  in  northern  Eu- 
rope the  ledum  and  the  hop,  and  in  Siberia  the  nar- 
cotic fiingus,  have  been  in  nee  from  time  immemorial."* 
It  is  nevertbeleBe  a  tmly  strange  circumstance,  that 
tobacco,  now  used  all  over  the  world,  was  not  known 
in  Europe  three  centuries  ago  I  The  moralists  made 
a  terrible  onslaught  soon  after  its  introduotion ;  and 
royalty  took  up  the  cudgels  also.  King  James's 
*  Counterblast  to  Tobacco  'was  written  about  1616, 
only  thirty  years  after  Raleigh  had  introduced  the 
plant  into  England.  The  rebuke  was  intended  to 
be  grave  and  severe.  "Have  you  not  reason,"  asks 
the  royal  moralist,  "  to  be  ashamed,  and  to  forbeare 
this  filthy  noreltie,  so  lately  grounded,  so  foolishly 
received,  and  so  grossly  mistaken  in  the  right  use 
thereof?  A  custome  loathsome  to  the  eye,  hateful  to 
the  nose,  harmfuUe  to  the  braine,  dangerous  to  the  lungs, 
and  in  the  blacke  stinking  fume  thereof  neerest  re- 
sembling the  horrible  Stygian  smoke  of  the  pit  that 
b  bottomlesse."  He  adverts  to  what  appears  to  bave 
been  a  dinner-table  abuse  —  "  making  the  filthy  and 
smokey  stinke  thereof  to  exhale  athwart  the  dishes." 
Smoking,  in  fine,  "  maketh  a  kitchen  of  the  inward 
parts  of  man,  soyling  and  infecting  them  with  an 
unctuous  and  oyly  kind  of  soot."  But  all  in  vain  ;  the 
smokers  heeded  not  the  kingly  rebuker. 

The  tobacco,  as  we  know  it  in  the  shops,  gives  but 

little   information  concerning  the  appearance   of  the 

leaf  at  the  plantations.     The  tree  attains  a  height  of  six 

or  eight  feet ;  and  the  leaves  vary  from  ten  to  twenty 

*  Chemiitr;  of  Conmou  Lift,  iL  8. 
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inches  ia  length ;  they  have  a  yellowieh  tint  and  a 
rough  rarface.  At  the  proper  Beason,  the  pbutta  being 
cut  down  nearly  oloee  to  the  ground,  they  are  hung 
upon  slender  sticks  to  dry,  either  in  the  air  or  by  the 
ud  of  a  wood  -fire.  When  properly  dried  they  are 
taken  in-doors  to  be  'stripped;'  a  party  of  nG^roes  — 
men  and  vomen,  boys  and  girls  —  squat  in  a  circle  on 
the  floor,  and  pull  the  leaves  from  the  stalks :  the  leaves 
being  placed  in  three  or  four  heaps,  aoct»ding  to  their 
quality  and  appearance.  Some  of  the  leaves  are  sent 
to  England  with  the  midrib  attached,  while  others  are 
stripped  from  the  midrib  ;  but  in  dtber  case  they 
are  left  some  time  in  heaps  on  a  platform  to  *  sweat  * 
or  undeigo  a  slight  fermentation.  The  leaves  are 
finally  packed  in  hogsheads,  to  the  extent  of  ten  or 
twelve  cwls.  in  each ;  the  preeeare  applied  being  bo  in- 
tense as  to  convert  them  into  a  mass  nearly  as  hard  and 
solid  as  wood. 

The  stores  of  tobacco  in  our  docks  are  truly  extra- 
ordinary. The  London  Dock  Company  have  built  a 
vast  warehouse,  which  the  Crown  rents  at  a  large 
annual  sum ;  and  it  is  thus  virtually  in  the  bands  of 
the  government  —  a  structure  well  built,  well  glazed, 
and  well  barricaded.  We  can  imagine  that  an  enemy 
to  smoking  would  be  quite  disheartened  by  an  explo- 
ration ;  for  the  sight  and  the  odour  of  tobacco  en- 
counter him  on  every  side.  Seaming  east  and  west 
along  one  series  of  aTenues,  and  then  changing  to  an- 
other series  of  north  and  south  avenues,  he  finds  ranks 
and  double  ranks  of  hogsheads  on  either  side,  piled  one 
on  another  and  ranged  one  behind  another;  five  acres 
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of  epoce  ore  thus  occupied ;  or,  to  change  the  scene  a 
little,  square  chests  of  tobacco  alternate  with  round 
hogsheads  and  flattish  matting  bags,  according  to  the 
countries  whence  the  tobacco  is  brought.  A  cigar 
warehouse  attached  has  doors  and  locks  and  keys 
to  itself;  and  we  may  perchance  find  24,000  hogs- 
heads of  tobacco,  and  1500  chests  of  cigars,  under  one 
roof. 

There  are  some  curious  operaUona  carried  on  when 
the  hogsheads  of  tobacco,  after  being  stored  at  the  Lon- 
don or  St.  Katberine's  Docks,  are  about  to  be  removed 
for  sale.  Almost  every  hc^head  of  tobacco  becomes 
slightly  injured  by  the  voyage  to  England;  and  as  the 
duty  is  enormous,  the  importer  takes  care  not  to  pay 
on  any  but  saleable  portions.  The  Chancellor  of  the 
Exchequer  is  a  herd  man  to  deal  with ;  bat  there  is 
still  a  little  mercy  in  some  of  his  dealings ;  bis  official 
language  to  tobacco  importers  is  virtually  this:  "You 
have  here  a  hogshead  containing  a  thousand  pouads' 
weight  of  tobacco ;  you  must  pay  me  duty  on  the  whole 
of  this  before  you  can  be  permitted  to  remove  it  from 
the  docks :  if,  however,  any  portion  has  been  so  injured 
that  you  would  lose  money  by  the  sale,  then  I  wilt 
permit  you  to  abandon  it  and  save  the  duty — but,  ob- 
serve, I  insist  on  the  absolute  destruction  of  that  which 
escapes  duty."  The  bargain  thus  made  is  carried  out 
The  hogshead  is  loosened  and  lifted  from  off  the  mass  of 
tobacco ;  the  tobacco  is  examined,  and  any  damaged 
portions  of  exterior  are  cut  off  by  the  aid  of  lai^ 
knives;  the  remainder,  all  good  and  saleable,  is  weighed 
for  the  calculatioo  of  duty ;  and  the  damaged  shreds 
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or  cuttings  are  burnt  in  a  kiln  within  the  predncts  of 
the  docks.  It  is  to  prevent  any  subterfuge  in  connectioa 
with  this  drawback  of  duty  that  the  damaged  tobacco  is 
destroyed;  and  thus  the  shredded  refuse,  useless  to  the 
importer  and  useless  to  the  finance  miuister,  becouies 
nothing  but —a  material  for  tooth-powder.  The  ex- 
plorer at  the  London  Docks  will  not  have  failed  to 
meet,  in  the  vast  tobacco  warehouses,  an  inscription 
directing  him  to  the  '  Kiln,'  or,  as  it  is  familiarly 
termed,  the  *  Queen's  tobacco  pipe.'  In  this  pipe  her 
Majesty  officially  smokes  not  only  tobacco,  but  kid 
gloves,  mutton  hams,  or  any  other  commodities  which, 
being  injured,  are  left  with  the  import  duty  unpud. 

The  connoisseurs  in  smoking  may  be  supposed  to 
know  all  about  the  differences  between  '  returns,' 
'bird's-eye,'  'shag,'  'Cavendish,'  'Orinoco,'  'knaster,* 
*  negro-head,' '  pig-tail,'  &&,  but  the  origin  of  many  of 
these  names  it  would  be  no  easy  matter  to  find  out. 
Some  of  the  kinds  of  tobacco  are  made  from  dark  leaf ; 
some  from  light;  some  are  more  wetted  and  darkened 
in  the  preparation  than  others ;  some  are  better  in 
the  leaf ;  some  are  cut  into  threads  finer  than  otbers; 
some  have  small  bits  of  stalk  shredded  with  the  leaf; 
some  are  not  shredded  at  all — and  thus  ariae  the  many 
diversities  in  price  and  appearance.  The  ordinary  cut 
tobacco,  constituting,  perhaps,  nineteen-twentietha  of 
all  that  is  consumed  in  England,  is  prepared  for  retail 
sale  somewhat  in  the  following  way  =' — the  hard  masses 
of  tobacco  require  to  be  dug  out  of  the  hogshead  by 
forcible  means,  and  mobtened  with  water  before  they 
can  be  separated;  the  midrib  is  stripped  from   each 


:,.;,l,ZDdbyG00gle 


Cb.  XL  8HUFP  IKD  CIGAB8.  445 

leaf,  if  that  process  had  not  already  been  done  at  the 
plantations ;  the  leaves  are  packed  together  into  a  hard 
cake ;  the  cake  is  placed  in  an  apparatus  acting  aome- 
thing  like  a  chaff-cutting  machine;  and  the  leaves  of 
tobacco  become  the  shreds  so  familiar  to  us. 

If  tobacco  be  often  a  Bubetitute  for  food  to  an  En- 
glishman, there  is  some  reason  to  think  that  snuff  may 
frequently  serve  the  same  purpose  to  a  Scotchman :  it 
has  been  said  that  Celts  and  Scandinavians  snuff  more 
than  smoke ;  while  Germans  and  Anglo-Saxons  smoke 
rather  than  snuff.  Be  this  as  it  may,  a  large  quantity 
of  tobacco-powder  is  forced  np  the  nostrils  of  her  Ma- 
jesty's subjects.  Much  of  the  snuff  consumed  in  Lon- 
don is  ground  in  the  neighbourhood  of  Mitcham,  in 
Surrey.  Snuff  is  prepared  from  various  parts  of  the 
tobacco-leaf;  some  kinds  are  made  from  leaf  without 
stalk,  scone  from  stalk  without  leaf,  and  some  from 
a  combination  of  stalk  and  leaf;  there  is  also  great 
attention  pud  to  the  colour  and  quality  of  the  leaves. 
The  •  Scotch '  and  the  *  Welsh ',  the  '  Lundyfoot '  and 
the  '  Hardbam ',  the  *  rappee  *  and  other  well-known 
kinds  —  all  differ  in  the  modes  of  preparation;  but  the 
chief  processes  are  (hose  of  grinding  and  drying.  Some- 
timea  the  drying  ia  carried  on  to  such  an  extent  that 
the  snuff  becomes  '  high-dried.' 

Another  form  in  which  the  *  Virginian  weed '  is  con- 
sumed largely  is  that  of  (ugara.  The  making  of  Ma- 
nilla cheroots  appears  to  be  thus  manned,  according 
to  the  account  given  by  Mr.  Mac  Micking.  Women 
only  are  engaged  in  this  employment;  the  number 
thus  employed  in  the  great  factory  at  Manilla  is  generally 
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nearly  four  tboiuaod;  but,  beeidea  these,  numeroas 
men  are  employed  in  another  establishment  making 
<ugarillos,  small  cigars  enveloped  in  paper  instead  of 
tobacco-leaf,  and  usually  smoked  by  the  Indians  of 
the  island.  The  women  work  eight  hundred  or  a 
thousand  together,  in  very  large  rooms  —  all  seated 
or  squatted,  Indian-like,  on  their  haunohes,  upon  the 
floor ;  they  are  grouped  around  tables,  at  each  of  whioh 
presides  an  old  woman  to  keep  the  younger  bonds  in 
order.  The  women  are  supplied  with  a  cotun  weight 
of  tobacco,  of  the  first,  second,  or  third  qualiUes,  used 
in  forming  a  (»gar ;  they  are  obliged  to  account  for  m 
proportionate  number  of  cheroots,  the  weight  and  size 
of  which  are  thus  regulated ;  they  employ  stones  for 
beating  out  the  leaf  on  the  wooden  tables  before  them ; 
and  the  noise  thus  produced,  by  perhaps  a  thousand 
working  together,  is  described  as  almost  deafening. 
The  workers  are  well  paid  by  the  government,  to  whom 
the  monopoly  belongs.* 

As  with  Manilla  cheroots,  so  with  Bengal  cheroots, 
Havanna  dgars,  and  all  the  members  of  the  <ugar 
family;  they  are  all  made  by  rolling  up  tobacco- 
leaves,  slight  differences  bang  observable  in  the  mani- 
pulations. An  enormous  proportion  of  those  sold  in 
London,  under  the  high-sounding  designations  of  Ha- 
vannas,  Mexicans,  Begalias,  Lopez,  Cubas,  Principes, 
Bengals,  Fragancias,  Queen's,  and  so  forth,  are  made 
in  the  ndghbourhood  of  WhitechapeU  A  real  foreign 
cigar  must  necessarily  be  high-prioed  on  account  of  the 
enormous  duty;  insomuch  that  we  may  safely  infer 
*  KeeoUccttoH  of  Uanilk  and  the  Philip^nct. 
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that  a  cheap  ugar  b  made  at  home,  although  the  to- 
bacco itself  may  poaubly  be  genuine. 

Contrary  aa  it  may  be  to  expectation,  there  is  not 
more  tobacco  coaeumed  now,  per  bead  of  population, 
than  at  the  commencement  of  the  present  century  —  so 
far  aa  the  customs'  returns  afford  the  means  of  judging. 
Mr.  DaltOQ,  Mr.  Porter,  Mr.  Crawford,  and  other 
inquirers,  have  set  down  the  quanUty  'entered  for 
borne  consumption'  in  certun  years,  and  the  amount 
of  population  in  those  years;  and  from  these  compara- 
tive columns  they  have  found  that  if  all  the  tobacco 
were  equally  divided  among  all  the  inhabitants,  it  would 
have  amounted  —  in  1801  to  about  16  oz.  per  bead  per 
annum,  in  1811  to  18^  oz.,  in  1821  to  ll|oz.,  in  1831 
to  12|oz.,ia  1841  to  ISJ^oe.,  and  in  1851  to  16  oz. 
The  pounds  consumed  annually  are  now  just  about 
equal  to  the  total  number  of  inhabitants  in  the  United 
Kingdom  — about  30  millions,  or  1  lb.  per  bead  per 
annum. 

It  has  been  conjectured  that  the  money  pud  retail 
for  tobacco  in  the  United  Kingdom  cannot  be  less  than 
6,000,000i.  annnally,  of  which  three-fourths  go  to  the 
crown  in  the  form  of  duty  I  Five-uxths  of  all  our 
tobacoo  is  brought  from  the  United  States — a  ratio  of 
dependence  nearly  as  complete  as  that  in  cotton.  As 
an  illustration  of  the  small  quantity  of  coffee  consumed 
in  Ireland  a  few  years  ago,  it  was  stated  that  the  Irish 
get  rid  of  fonr  times  as  much  tobacco  as  coffee.  We 
nevertheless  occupy  a  very  humble  poution  as  smokers ; 
for  Mr.  Crawford,  in  an  essay  in  the  Statistical  Society's 
Joonial,  states  that  the  United  Kingdom  consumes  less 
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than  most  other  European  nations  per  head ;  tbst  Europe 
takes  leBB  than  the  other  quarters  of  the  globe;  that 
France  coneunies  18  oz.,  Denmark  70,  and  Belgium  so 
high  as  73  per  head  annnallj ;  that  this  latter  U  far 
above  the  European  average,  but  far  below  the  Asiatic 
average,  and  that  it  may  poesiblj  be  a  fair  average  for 
the  whole  world.  In  short,  he  thinks  that  1000  million 
people  may  take  70  oz.  per  year  each,  making  a  total  an- 
nual consumption  of  tobacco  amounting  to  2  million  tons! 
He  further  supposes  that  the  average  price  aU  over 
the  world  may  not  exceed  2d.  per  lb.,  which  would 
give  a  total  retwl  expenditure  for  tobacco  of  36  milUonB 
sterling  per  year,  mostly  driven  off  in  smoke.  The  aver- 
age wholesale  price  of  tobacco  in  England  is  about 
4^d.  per  lb.  Some  of  the  tobacco-brokers  have  observed 
that  when  times  are  good  the  dgai>trade  '  looks  up ;'  at 
such  times  working  men  frequently  indulge  iu  cigars ; 
but  when  hard  times  supervene,  the  humble  pip«  of 
humble  tobacco  b  made  to  suffice. 

Another  ungular  computation  relates  to  all  the  nar- 
cotics— tobacco,  opium,  hemp,  betel,  and  coca — con- 
cerning which  it  is  guessed  ibat  1560  millloD  persona 
use  them,  consuming  6000  million  lbs.  annually,  re- 
quiring 7  million  acres  of  land  to  grow  them,  and 
paying  60  millions  sterling  for  them.  Such  an  estimate 
must  necessarily  rest  on  a  slender  foundation.  More 
interesting  is  Professor  Johnston's  query, — How  far 
is  race,  or  national  character,  affected  by  the  usage, 
during  a  long  period  of  time,  of  particular  narcotics  ? 
This  query,  however,  takes  us  too  far  from  London 
and  its  tobacco. 
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Of  the  variona  sorts  of  tobacco  best  known  in  Lon- 
don, Yii^nia  is  r  strong  common  kind,  £entacky  less 
strong,  Maryland  still  milder,  and  Orinoco  mildest  of 
the  four;  Cuba  and  Columbia  tobaccos  are  moetly 
used  for  cigars,  and  Manilla  and  Bengal  for  cheroots ; 
Turkey,  Levant,  and  Persian  tobacco  are  more  delicate 
in  flavour  and  higher  in  price.  It  has  been  found  in 
the  United  States  that  an  acre  of  Maryland  tobacco 
produces  about  600  lbs.  of  dry  leaf,  that  6000  plants 
produce  1 000  lbs.  of  dry  leaf,  and  that  8  lbs.  of  dry  leaves 
produce  1000  cigars  of  aven^  size.  Another  eetimate 
gives  for  the  whole  world  fig  million  acres  of  land  at 
800  lbs.  of  tobacco  per  acre.  Not  only  are  the  Ame- 
ricans great  tobacco^rowers,  but  great  tobacco<coo- 
Bumers  also ;  for  their  consumption  b  stud  to  reach 
7  lbs.  per  head  per  annum. 

It  follows  as  an  almost  necessary  consequence  of  the 
enormous  duty  imposed  upon  tobacco  in  the  United 
Kingdom,  that  much  adulteration  takes  pUce:  even 
upon  ordinary  tobacco  the  duty  is  far  higher  than  the 
actual  value  of  the  commodity  itself;  while  on  cigars  it 
exceeds  this  manifold.  An  ActofFarliamentwaspaseed 
in  1842,  which  shows  that  the  government  suspected  the 
practice  of  adulteration,  consequent  in  a  great  measure 
on  the  inordinate  amount  of  duty  ;  for  it  contained  a 
clause  prohibiting  all  tobacco  manufacturers  from  having 
on  their  premises  any  sugar,  treacle,  molasses,  honey, 
malt,  roasted  grun,  chicory,  lime,  sand,  umber,  ochre, 
seaweed,  ground  wood,  moss,  weeds,  or  leaves  other  than 
those  of  tobacco.  The  truth  is  that  all  these  have  been 
met  with  in  some  of  the  many  varieties  of  manufactured 
G  o 
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tobacco  or  snaff.  Generallj  epeaking,  however,  dis- 
honest praoUces  in  this  trade  are  not  exhibited  bo  much 
in  actual  adulteration  as  in  certain  by-ways  and  ude- 
paths;  the  wrongdoers  either  contrive  to  evade  the 
payment  of  duty  on  real  foreign  cigars,  or  they  palm 
off  British-made  cigars  as  foreign.  The  duty  is  evaded 
in  an  endless  number  of  ways,  usually  on  small  quanti- 
ties at  a  time ;  hut  there  is  a  record  relating  to  the 
year  1843,  of  20,000  lbs.  of  snuff  having  been  imported 
from  Holland,  so  packed  as  to  pass  for  Dutch  cheese^ 
and  thereby  evading  a  duty  of  6«.  per  lb.  I  It  is  a 
common  practice,  in  the  shops  of  London  tobacconists, 
to  sell  dgars  made  to  London,  but  which — in  the  shape 
of  the  boxes,  the  words  branded  thereon,  or  the  mode 
of  fastening  the  (ugars  into  bundles — may  present  the 
appearance  of  having  been  imported  from  abroad. 

The  '  Lanoet*  commissioners  present  some  odd  details 
concerning  the  wretched  Babstitutes  for  cigars  occa- 
sionally thrust  upon  onwary  purchasers  in  London. 
An  agent  emjdoyed  by  them  bought  a  few  very  *  cheap  * 
cigars  of  a  hawker  in  Whitechapel ;  and  these,  on  ex- 
amination, were  found  to  consbt  of  twisted  wrappers 
made  of  thin  brown  paper,  stuffed  with  hay,  but  oon- 
tuning  not  a  particle  of  tobaoco.  Anotlter  c^ar, 
bought  at  a  review  in  Hyde  Park,  bad  a  tobaoco  out- 
ude  but  an  interior  of  hay.  "  About  the  neighbourhood 
of  Whitechapel,"  the  commisuoners  remark,  "  the  sale 
of  spurious  cheroots  constitutes  a  regular  business. 
Men  dressed  as  siulors,  and  appearing  as  though  they 
had  juBt  returned  from  a  long  voyage,  are  constantly 
on  the  look-out  for  young  gentlemen  who  are  supposed 
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to  have  a  little  money  in  thetr  pockets,  and  to  be  some  ■ 
what  inexperienced.  To  euch  these  fellows  address  the 
inquiry  in  a  mysterious  manner,  as  though  they  feared 
to  be  overheard  by  the  police  —  *  Do  you  want  to  buy 
a  box  of  real  Manillas  ?  I  have  got  a  few  boxes  "  on  the 
cross ;  "  just  come  with  me  down  this  ])assage,  and  I  will 
show  you  them,  and  let  you  taste  them  I '  At  the  same 
time  holding  out  a  genuine  Manilla  cheroot  as  if  takea 
from  the  box  for  the  young  gentleman  to  try.  He, 
being  satisfied  with  the  quality  and  flavour,  closes  the 
bargain,  and  walks  offhome  with  a  box  of  brown  paper 
and  hay  under  his  arm,  congratulating  himself  on  his 
purchase,  and  anticipating  the  pleasure  in  store  for  him 
in  smoking  his  acquisition."  The  mortification  is  here 
all  the  greater,  for  the  '  youDg  gentleman '  cannot  even 
ask  for  condolence:  it  is  trae  that  the  hawker  cheats 
him ;  but  it  is  equally  true  that  the  young  gentleman 
believes  himself  to  have  been  cleverly  udlng  to  cheat 
the  revenue. 

Thus  may  we  close  this  chapter  with  these  few 
notices  of  the  smoky  vegetable  which  Master  Salvation 
Yeo,  in  the  warmth  of  hie  admiration,  calls  "  a  lone 
man's  companion,  a  bachelor's  friend,  a  hungry  man's 
food,  a  sad  man's  cordial,  a  wakeful  man's  sleep,  and  a 
chilly  man's  fire." 
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locreue  or  Etecreue  of  Beer-drinking  in  London,  vhich  ?  —  Malt 
and  Malting.  — Quantitiei  of  Barley  malted. — Hop*  and  Hop^grov- 
ing. — Hop-gambling.  —  Gradoal  t^»e  of  Porter  brewing.— Vutnea* 
of  the  London  Breweries.  —  Maoufactnriog  Hisiorf  of  a  Pint  of 
Porter.  —  Amount  of  Brewing  and  Beer-drinking  io  London.  — 
Pablio-bontei  of  London.  —  Anoouliee  in  the  licensing  Sjitem.  — 
Oddities  in  the  SigniofPablic-bODtei,— Spirit  drinking.  —  Remark- 
able Chemistry  of  Spirit-distilliDg.  ^Great  London  Diitilleriei 

DittinctioD  between   Distillen  and  Rectiflera.  —  English  Gin  and 

Scotch  or  lri«b  Whiikey Probable  Consimiption. — Wine — CaoMi 

of  its  imall  Consumption  in  England — Operations  of  the  Vintage — 
Probable  Quantities  produced.  —  Names  and  Capacities  of  Casks  — 
Port  and  Sherry  sophisticated  for  the  English  Market  — Quanlitie* 
imported. — Great  Vanlts  at  the  London  Docks. — '  Tasting  Order*.' — 
Adulteration  «f  Wine.  —  British  Wine.  —  lUse  of  this  Maunbctare 
in  Connection  with  Vmegar-making. 

FoPULAB  opinioDB  require  oooasional  revision.  That 
London  is  a  beer-drinking  city  —  a  city  in  which  por- 
ter-breweries, dray-horses,  draymen,  beer-butte,  and 
public-houses  are  especial  characteristics  —  is  in  many 
quarters  a  received  doctrine,  a  theorem  not  to  be  gun- 
Bud. 

But  is  this  true?  Will  the  current  opinion  bear 
the  test  of  examination  ?  It  may  be  incontrovertible 
that  our  great  brewers  send  forth  a  larger  amount 
of  Dialt-liquor  than  any  other  brewers  in  the  world ; 
but  this  is  not  conclusive.  The  inquiry  is  —  not  how 
much  beer  is  brewed  and  drunk — but  what  ratio  does 
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this  quantity  bear  to  the  nrnnber  of  inhabitaDte.  Now 
there  is  strong  reaaon  to  think  that,  both  in  the  me- 
tropolis and  in  the  country  generally,  this  ratio  is 
smaller  than  in  past  times.  In  the  Historical  Sketch 
many  passages  have  been  quoted  from  vritere  of  au- 
thority, tending  to  show  bow  great  was  the  love  of 
*  good  &t  ale '  and  '  foaming  tankards '  and  '  lusty 
flagoDB '  in  the  days  that  are  past  But  the  writers  of 
the  present  century  have  become  accustomed  to  apply 
a  new  teat  to  such  matters;  they  endeavour  to  reach 
the  fouDt^a-head,  and  to  determine  what  have  been 
the  quantities  of  ingredieDts  or  materials  employed. 

Now  Mr.  Porter,  Mr.  Dalton,  and  other  inquirers, 
have  ascertuoed  what  quantities  of  malt  were  made 
at  different  periods;  and,  comparing  these  quantities 
with  the  populatiou,  it  becomes  unquestioosble  that 
tiie  consumption  per  head  was  much  larger  in  past 
times  than  in  the  present.  Just  a  century  ago  the 
quantity  was  enormous,  quadrupling  that  of  recent 
years,  per  head  of  population :  it  is  true  that  some  of 
the  malt  may  have  been  used  in  distilling  spirits,  or  in 
making  vin^ar;  but  the  same  is  equally  applicable  at 
the  present  day.  In  one  of  Mr.  Porter's  statistical 
tables  it  appears  that  the  malt  made  was  equal  to 
nearly  five  bushels  per  head  throughout  the  kingdom 
in  1750;  but  that  this  ratio  decreased  to  two  bushels 
and  a  half  per  bead  m  1790.  At  no  time  during  the 
present  century  does  the  quantity  appear  to  have  been 
so  much  as  two  bushels ;  and  in  many  recent  years  it 
has  been  less  than  one  bushel.  The  same  authority 
ao  3 
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has  ascertained  that  the  beer  and  ale  made  in  Eng- 
land and  WaleS)  if  shared  rateably  among  the  in- 
habitants, would  have  given  about  25  galloos  per 
head  per  annum,  in  the  early  years  of  the  present 
century;  but  that  this  quantity  diminished  to  21 
gallons  about  the  year  1829.  The  Beer  tax  was 
repealed  in  1830;  and  since  that  time  there  have 
been  no  offidal  means  of  determining  the  quantity  of 
malt^Iiquor  brewed:  we  only  know  how  much  malt 
has  paid  duty  to  the  Exchequer.  One  carious  fact 
elicited  by  Mr.  Porter  is  this  —  that  whatever  may  be 
the  whiskey-making  and  whiskey-drinking  tendencies 
of  the  Scotch,  the  taste  for  matt-liquor  is  much  less 
strongly  developed  there  than  in  England ;  at  the  time 
when  the  English  average  gave  about  21  gallons  per 
head,  the  Scotch  average  barely  amounted  to  6  gal- 
lons; and  if,  as  seems  probable,  more  Scotch  ale  is 
consomed  in  England  than  English  porter  and  ale  in 
ScotUnd,  this  latter  average  is  reduced  etiU  loweV. 

Of  outlandish  beer,  Londoners  know  little.  The 
ekieay  or  maize-beer  of  South  America;  the  itnuo, 
or  millet-beer  of  the  Crim-Tatars ;  the  qvau,  or  rye- 
beer  of  the  Russians;  the  koumiss,  or  milk-beer  of 
the  TuTcomaDs;  the  cava,  or  pepper-beer  of  the 
South-Sea  Islanders  —  are  beverages  only  to  be  read 
about  in  books,  so  far  aa  London  is  concerned. 

Beer  being  brewed  from  malt,  and  malt  being  made 
{rem  barley,  the  problem  in  reality  is,  how  to  get  the 
sugar  out  of  the  grain  ;  or  rather,  how  to  convert  the 
starch  into  sugar  ?     It  is  left  for  the  brewer  afterwards 
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to  determiDe  hov  to  cooTert  the  sugar  into  beer. 
Other  kinds  of  grain,  snch  u  wheat,  oats,  rye,  sad 
lodiao  corn,  contain  starch,  and  can  be  malted,  but 
barley  is  better  fitted  for  this  than  any  of  the  others. 
The  malting  process  does  not  extract  the  starch  from 
the  barley,  but  changes  its  character  while  yet  enve- 
loped within  the  husk.  The  grain  is  wetted  and 
eteeped ;  it  swells,  becomes  heavy,  and  changes  colour ; 
it  is  spread  out  in  a  layer;  it  becomes  drier  and  warmer 
and  sweeter;  its  starch  changes  into  sugar ;  it  b  kiln- 
dried  on  a  perforated  floor;  and  it  becomes  malt  — 
'  pale,'  or  <  amber,*  or  '  brown,'  according  to  the  mode 
and  degree  of  drying.  The  barley  diminishes  in 
weight,  but  increases  in  bulk,  by  the  malting  process ; 
thus  100  pounds  of  barley  produce  about  92  pounds 
of  malt,  but  100  buthcU  of  barley  produce  about  108 
bushels  of  malt 

As  to  our  supplies  of  this  important  item,  Loudon 
depends  in  great  degree  on  the  neighbourhood  of 
Hertford  and  Ware,  in  which  malting  is  carried  on 
to  a  remarkable  extent ;  some  years  ago,  Kingaton- 
upon-Thames  took  the  lead  above  all  other  towns  in 
supplying  this  article  of  London  wants ;  but  Ware  is 
considered  to  oocapy  the  first  rank  at  present.  The 
Chancellor  of  the  Exchequer,  whoever  be  may  be — Pro- 
tecttonbt  or  Freetrader  —  does  not  feel  that  he  can  play 
at  hazard  with  a  revenue  of  five  or  six  millions  sterling 
annually  from  malt ;  and  thus  he  looks  very  sharply 
after  the  maltster.  Indeed,  the  finance  minister  is  vir- 
tually the  maltster  himself;  for  his  rigorous  supervinon 
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of  the  msltsterB  is  applied  to  the  one  end  of  produang 
the  grefttest  poeeible  bulk  of  nutlt  from  a  giyea  quan- 
tity of  barley,  —  the  malt-duly  being  estimated  by  bulk 
and  not  by  weight 

The  malt  for  London  is  not  made  in  Londcoi ;  how 
much  it  amouDte  to,  we  shall  see  presently ;  but  will 
first  gire  a  few  figures  relating  to  the  piodnction  of 
malt  as  a  whcde.  The  malt  account  for  1654  presents 
itself  thus  1  — 


England  -  •        SI,869,1S7  Sl^e3,739 

Scotland  •  •  S,4I3,»B0  S,411.S11 

Ireland  -  -  1,837,477  1,837,477 


Showing  that  nearly  all  the  malt  made  in  the  United 
Kingdom  is  consumed  at  home.  The  quantities  charged 
with  duty  were  lai^r  in  1652  and  1853  than  in  1654  ; 
being  respectively  about  41  and  42  millions  of  bushels 
against  37  millions.  As  there  were  nearly  30  million 
inhabitants  in  the  United  Kingdom  in  1854,  the  above 
quantity  is  equal  to  about  a  bushel  and  a  quarter  of 
malt  per  head  per  annum. 

Tbe  other  chief  ingredient  of  maJt-liquore,  Hops,  is 
in  many  respects  remarkable.  It  is  precarious  as  a 
crop ;  it  will  grow  on  a  few  soils  only ;  it  ^ves  rise  to 
a  species  of  gambling  from  which  malt  ifl  altogether 
exempt ;  and  it  may  be  dispensed  with  altogether, — for 
many  other  plants  would  impart  a  bitter  flavour  to 
beer,  albeit  not  equal  to  that  of  the  hop. 

Whatever  ratio  the  consumption  of  beer  and  ale  in 
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London  may  bear  to  that  in  the  whole  kingdom,  the 
hop-growers  depend  on  London  customers  in  a  yet 
lai^er  ratio ;  for  London  dealers  purchase  aod  aell 
much  more  hops  than  are  needed  for  London  hrewing. 
However  it  may  be  in  other  counties,  the  hops  from 
Kent,  Surrey,  and  Sussex,  are  unquestionably  depen- 
dent principally  on  the  metropolitan  market.  It  is 
estimated  that  20L  to  251  per  annum  is  expended  on 
an  acre  of  hope,  mostly  as  wages  of  labour  for  prepar- 
ing the  ground,  manuring  it  with  chopped  rage  and 
stale  fish,  digging,  planting,  weeding,  poling,  cutting, 
picking,  drying,  and  packing  in  sacks  or  bags.  It  is 
ft  pretty  sight  in  September,  when  the  plants  arrive 
at  maturity,  and  when  a  hop-garden  presents  the  moat 
animated  appearance:  men  and  women,  boys  and 
girls,  trudge  to  the  gardens  in  considerable  numbers 
from  other  parts  of  the  country ;  for,  when  the  hop  is 
once  ripe  it  must  be  picked  with  as  little  delay  as 
possible,  and  hence  all  hands  are  called  into  requisition. 
The  portion  used  by  the  brewer  is  simply  the  eeed-pod 
of  the  pUnt ;  and  the  powerful  properties  are  possessed 
chiefly  by  a  yellow  aromatic  powder  formed  at  the 
base  of  the  6ower. 

There  has  been  a  rough  estimate  that  England 
contains  fifty  to  sixty  thousand  acres  of  hop-gardens; 
nearly  half  of  this  whole  quantity  is  in  Kent.  East 
Farleigh  is  sud  to  be  the  richest  hop  parish  —  a 
parish  that  cluma  to  have  had  one  grower  who  pos- 
sessed 70,000£  worth  of  bop-poles !  Another  of  the 
mi^ates  of  the  hop-trade,  in  a  different  part  of  Kent, 
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is  popalarly  eud  to  poaseBB  five  hundred  acres  of  hops, 
and  to  have  on  some  oocouona  employed  four  thousand 
persons  during  the  picking-season.  Tbe  hops  rary 
from  a  minimum  of  one  owL  to  a  maximum  of  twenty 
cwts.  per  acre ;  and  thus  the  grower  is  kept  in  anx- 
iety and  unoertunty  concerning  the  profitableness  or 
otherwise  of  hie  year's  exertions.  Hence  arises  the 
etrange  system  of  hop^ambling,  in  which  two  men 
wager  upon  tbe  probable  amount  of  the  hop-duty 
—  itself  depending  on  the  richness  of  tbe  crop;  it  is 
analogous  to  the  system  of  'time-bargains*  on  tbe 
Stock  Exchange,  wherein  two  men  strive  which  shall 
make  the  more  correct  guess  concerning  a  future  un- 
certain event,  and  agree  that  a  sum  of  money  shall  con- 
stitute a  reward  given  by  the  loser  to  the  winner.  Many 
a  Kentish  man  has  been  ruined  by  hop-gambling.  As 
to  the  real  produce,  it  has  sometimes  been  estimated 
that  eight  or  ten  cwts.  per  acre  may  possibly  be  about 
an  average  of  all  seasons  and  all  soils. 

The  hop-flowers  are  reduced  to  one-fourth  or  one- 
fifth  of  their  weight  by  drying.  They  are  well  com- 
pressed for  the  market  into  sacks  —  the  finer  into 
'  pockets '  of  1  ^  cwt.  each,  and  the  coarser  into  '  bags  * 
of  2^  cwts.  The  properties  of  hops  in  beer  or  ale  are 
said  to  be  four  —  to  impart  a  tonic  aromatic  bittor;  to 
increase  the  soporific  tendency ;  to  clarify  the  beer ; 
and  to  delay  the  acidifying.  So  much  do  we,  as  a 
nation,  appear  to  admire  this  adjunct,  that  we  are  sup- 
posed to  grow  as  many  hops  as  all  the  rest  of  the 
world  t(^ether. 


>;,l,ZDdbyG00gle 


Ch.  XIL       hop  trade  in  LONDON.         459 

No  departmetit  of  railway  commerce  in  connection 
with  London  food  is  more  remaTkable,  perhaps,  than 
the  hop-trade  on  the  South  Eastern  railway.  Ab  Kent 
ia  the  chief  connty,  and  as  September  and  October  are 
the  chief  months,  the  pressure  of  business  is  sometimes 
enormous.  This  was  especially  the  case  in  1855 — the 
richest  hop-year  ever  known.  On  some  days  the 
country  stations  were  literally  choked  with  hope :  2000 
or  .1000  pockets  at  one  station,  waiting  until  trains 
could  be  provided  for  conveying  them  to  London.  The 
Bricklayers'  Arms  depot  often  appeared  like  one  vast 
magazine  of  hops ;  and  Mr.  Shaw,  the  goods  manager, 
was  nearly  overwhelmed  by  this  flood  of  bitters.  The 
bop-salesmen  in  the  Borough,  too,  were  bewildered; 
for  the  arrivals  were  more  rapid  than  the  clearances, 
insomuch  that  their  warehouses  could  not  contain  the 
vast  stores  sent  up  for  sale.  The  waggons  from  the 
railway  conveyed  through  the  liondon  streets  quantities 
of  hops  scarcely  credible;  the  company  made  arrange- 
ments for  the  reception  of  40,000  pockets  per  week,  if 
the  salesmen  could  have  carried  them  off  so  rapidly, 
which,  however,  was  found  to  be  by  no  means  the  cas& 
Dming  the  season  nearly  250,000  pockets,  aver^ng 
13  to  the  ton,  or  about  170  lbs.  each,  were  thua  brought 
up  to  the  Bricklayers*  Arms  depdt ;  the  largest  con- 
veyance on  any  one  day  was  7664  pockets,  more  than 
1,330,000  lbs.  of  hops  I  The  heaviest  tnun  brought 
2600  pockets  at  one  time.  The  waggons  and  vans  that 
conveyed  the  hops  from  the  dep6t  to  the  salesmen's 
warehouses,   or   to   other  r^lway  stations,   contained 
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from  40  to  60  pockets  each ;  and  on  ooe  particolar  day 
7326  pocketa  were  thus  cooTeyed,  comprieiiig  140  mon- 
ster waggon-loads.  The  mere  bittering  of  our  beer  and 
ale,  it  will  tbns  be  seen,  gives  rise  to  a  vaat  scene  of 
commercial  activity. 

The  Hertfordshire  malt  and  the  Kentish  hops  be- 
ing, as  we  will  suppose,  brought  to  London,  the  rest 
devolves  on  the  brewers.  But  before  noticing  the 
great  porter  breweries,  a  few  words  may  be  stud 
concerning  London  beer  in  the  second  half  of  the 
last  century. 

About  the  beg^niog  of  the  reign  of  George  the 
Third,  the  price  in  London  was  30j.  per  barrel  for 
*  pale '  ale,  and  19«.  to  22t.  for  '  brown,'  — these  being 
at  that  time  the  two  prinmpal  derignatione ;  the  two 
kinds  were  for  the  most  part  brewed  by  different 
parties,  who  emulated  each  other  in  the  attempt  to 
obtain  popular  favour.  This  emulation  led  to  the  pre- 
paration of  mixed  malt  liquors ;  the  brewers  of  brown 
ale,  or  beer,  began  to  hop  their  beverage  more  highly, 
to  render  it  more  like  the  pale  ale.  Sealers  were 
then  wont  to  buy  ales  of  two  or  three  kinds,  keep 
them  some  time,  and  mix  them  to  form  interme- 
diate alee  of  different  flavours,  saleable  at  about  26s. 
per  barrel :  a  beer  called  '  three  threads '  was  pro- 
duced by  mixing  three  kinds  together.  The  brewers 
next  tried  to  imitate  these  intermediate  ales  by  a  kind 
which,  being  drawn  entirely  from  one  butt,  became 
called  '  entire ;'  and  being  deemed  nutritious  for  porters 
and  other  labouring  men,  it  also  obtained  the  name  of 
'  porter  beer '  or  '  porter.'     This    is  the  explanation 
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given  of  the  familiar  '  eatire '  and  '  porter '  of  the  Lon- 
don breweries. 

A  pamphlet,  published  in  1795,  adverted  to  in  a 
former  chapter,  presents  a  very  gloomy  view  of  the 
morality  of  the  metropolitan  beer-trade  at  that  time.* 
The  pamphleteer  states  that  the  high  price  of  malt 
had  led  the  brewers  to  employ  deleterious  drugs 
as  a  substitute.  In  abundant  times,  when  grain  was 
cheap,  there  was  but  one  brewery  in  London  where 
the  beer  was  sophisticated — the  sophistication  being 
made  manifest  by  the  muddling  and  headache  symp- 
toms on  the  part  of  the  drinkers.  "But  now,"  ex- 
claims he,  in  wrath,  "  the  greater  quantity  of  the 
porter  consumed  in  this  kingdom  is  polluted  from  a 
nmilar  cause."  He  proceeds  to  inform  us  that  the  chief 
adulteration  was  effected  with  cocculus  indicus,  or 
Indian  berry ;  and  that  five  bushels  of  malt,  aided  by 
this  berry,  was  made  to  do  the  duty  of  eight  "  There 
is  an  Act  in  being  which  imposes  five  hundred  pounds 
penalty  for  every  twelve  berries  of  the  cocculus  indicus 
found  in  any  brewhouse  by  an  exciseman;  but  to 
elude  the  statute,  they  make  a  strong  decoction  wbidt 
is  infused  in  the  boiling  liquor  in  the  copper,  by  the 
head  brewer,  who  in  the  dread  moment  of  the  poisonous 
immernon,  turns  all  the  usual  os^stants  out  of  the 
brewhouse,  and  does  the  deed  of  ruin  alone."  The 
brewers  seem  to  have  been  as  well  acquainted  with 
*  doctoring'  their  beer  as  any  of  later  days,  according 
to  the  disclosures  of  this  writer ;  for  he  accuses  them 
of  strengthening  it  with  cocculus  indicus,  rendering  it 
*  The  Crjiog  Fnuidc  of  the  London  Markets. 
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thirst-creating  instead  of  thint-allaying  hj  meaDs  of 
tobacco,  colouring  it  with  Spanish  liquorice,  giving  it  a 
oaulifiower  '  head '  by  means  of  copperas,  and  fining  it 
with  isinglaa.  "  Thus,"  he  says,  "  all  these  arts  and 
ingredients  form  that  charming  beverage  called  XiondoD 
porter,  which  ts  swilled  in  snob  immense  quantities  by 
the  uDConscioua  multitude,  who  gladly  receive  that  into 
the  stomach,  as  the  ftur  issue  of  malt  and  hope,  which 
is  generally  speaking  innocent  of  both  I" 

The  wrath  of  the  writer  has  here  a  little  douded  his 
judgment ;  for,  whatever  may  be  the  case  in  respect  of 
hops,  London  porter  without  malt  would  certainly  be  a 
puzzle.  Sheridan,  nevertheless,  once  threw  a  wittidsm 
at  Whitbread  containing  such  an  insinuation ;  the  two 
being  bother  at  Brookes's  club,  Sheridan  is  said  to 
have  let  off  the  following  squib :  — 

'  Tbey'Te  raised  the  price  of  table-beer. 
Wbat'i  the  reaeoo,  do  ;od  think  i 
The  tax  oa  nult'a  the  caiue,  I  hear ; 
Bat  what  has  null  to  do  with  beer?' 

But  let  ns  on,  and  speak  of  the  London  breweries  as 
they  are  at  the  present  day. 

The  great  brewing  firms  have  become  almost '  house- 
hold words '  in  London.  A  few  of  the  breweries  are 
carried  on  by  descendants  of  the  same  families  whi<^ 
established  them  in  the  last  century.  The  following 
table  presents  the  trade  of  these  great  booses  in  a  curious 
light :  the  trade  of  a  brewer  being  measured  by  the 
quantity  of  malt  used  by  him,  the  following  were  the 
quan.tities,  in  quarters,  supplied  to  fifteen  of  the  principal 
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brewers  in  the  metropolis  in  three  different  years,  at 
intervals  of  ten  years  apart :  — 


BMcUrMdCo.      . 

IHO-I. 

IMO-I. 

lUO-l. 

i'j.m 

106^45 

115.543 

Tramui  iDd  Co.    - 

S0.7a4 

88,133 

105.022 

Whitbretd  and  Co. 

*9,T13 

51,463 

51,800 

Eeid  and  Co. 

43,380 

47,980 

56,640 

Combe  and  Co.       - 

34,684 

36,460 

43,382 

C*lTert  ud  Co.     - 

30,525 

30,615 

28,638 

Meux  and  Co.        - 

34.339 

39,S83 

59.617 

Hoare  and  Co.       - 

S4,10a 

39,450 

85,000 

Elliott  and  Co.       - 

19,444 

S5.375 

99,558 

TajlDTUidCo.      - 

31.849 

37.300 

15,870 

OodioKandCo.      ■ 

16,307 

14,631 

13.064 

Cbarrington  and  Co. 

10,530 

18.338 

31,016 

Courafe  and  Co.   - 

6.116 

11,533 

14,469 

Thorae  and  Ca     - 

1.445 

90,846 

32,022 

Maun  and  Co.        - 

1,302 

n,654 

34,030 

These  immeiue  establishments  are  well  known,  even 
to  those  who  have  not  actually  visited  them,  to  be 
among  the  most  complete  manufacturiDg  concerns  in 
the  metropolis.  The  iamous  brewery  of  Barclay  and 
Perkins,  standing  at  the  head  of  the  list,  was  founded, 
on  a  small  scale,  by  Mr.  Halsey,  much  more  than 
a  century  ago ;  he  made  out  of  it  an  ample  fortune, 
and  then  sold  it  to  the  elder  Tbrale,  who  in  1758 
left  it  to  the  younger  Thrale,  the  friend  of  Dr. 
Johnson ;  and  it  is  among  the  by-gone  but  not  less 
cherifihed  glories  of  the  place  that  the  great  lexico- 
grapher wrote  a  portion  of  his  Dictionary  in  a  room 
within  the  precincts  of  the  brewery.  When  the  second 
Thrale  died,  in  1781,  tbe  establishment  was  sold  by 
auction,  at  which  Johnson  bustled  about  with  an  ink- 
horo  dangling  to  bis  button-hole.  A  Mr.  BaroUy  and  a 
Mr.  Perkins,  clubbing  their  means  together,  purchased 
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the  whole  cODCern  for  the  hu^  fimn  of  135>0OO^  ;  and 
the  brewery  has  remiuned  for  three  quarters  of  a  cen- 
tury nominally  if  not  really  in  the  bands  of  the  descend- 
ants of  those  geatlemen.  There  is  stud  to  be  a  million 
and  a  half  of  capital  sunk  in  this  concern.  With 
another  of  these  great  firms  is  connected  the  name  of 
Sir  Thomas  Fowell  Buxton,  favourably  known  in  a 
wholly  different  walk  in  life ;  while  the  Whitbreads 
carry  us  back  to  the  memory  of  many  a  public  event  in 
the  reign  of  Gtotge  the  Third. 

When  it  is  considered  that  two  of  the  great  breweries 
consume  more  than  a  hundred  thousand  quarters  of 
malt  each  in  a  year,  it  may  well  be  concaved  that  the 
working  operations  must  be  on  a  gigantic  scale.  These 
two  are  Barclay  and  Perkins's  in  Southwark,  and 
Truman  and  Hanbury's  in  Spitalfields.  The  malt,  the 
water,  the  hops,  the  fuel,  the  veaeela  —  all  are  vast. 
For  instance,  Barclay's  premises  cover  an  area  of  ten 
or  twelve  acres,  and  have  a  boundary  nearly  a  third  of 
a  mile  in  circuit;  they  require  a  hundred  thousand 
gallons  of  water  per  day  ;  they  have  tweuty  or  thirty 
malt-bins,  each  as  Urge  as  a  moderately-sized  bouse ; 
they  have  a  porter-brewing  room  or  brewhouse  very 
little  smaller  than  Westminster  Hall ;  they  have  five 
copper  boilers,  each  of  which  will  contain  twelve 
thousand  gallons  of  wort  or  malt  extract ;  they  require 
ax.  or  seven  hundred  tons  of  coats  in  a  year ;  they  have 
many  thousand  square  feet  of  flooring,  on  which  the 
beer  is  cooled ;  they  have  several  square  wooden  vesaela 
for  the  fermenting  process,  each  of  which  will  contun 
flfteea  hundred  barrels  of  beer ;  there  is  a  tank,  for  con- 
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taioing  the  beer  before  barrelliog,  that,  when  full,  would 
float  a  large  barge;  tliere  are  nearly  two  huodred  Btore 
vats,  the  average  capstuty  of  which  is  thirty  thousand 
galloaB,  and  of  some  of  them  more  than  a  hundred 
thousand  —  a  quantity  that  reduces  the  celebrated 
Heidelbei^  tiin  to  insignificance ;  they  have  seventy- 
thousand  butta  and  barrels  and  other  vessels,  wherein 
the  beer  and  ale  are  conveyed  from  the  establishment ; 
and  lastly,  they  have  two  hundred  of  the  finest  horses 
in  the  world,  to  drag  the  clumsy  butts  upon  the  clumsy 
flrays  through  the  streets  of  the  metropolis  —  horses, 
draymen,  butts,  and  drays,  being  worthy  of  each  other. 
If  the  working  details  at  Truman  and  Hanbury's,  or  at 
Reid's  or  Meux's,  were  umilarly  noticed,  we  should 
probably  find  some  of  the  items  still  more  extraordinary 
than  those  here  given.  Messrs.  Truman  are  sud  to 
possess  fonr  vats  that  will  cont^n  80,000  gallons  each, 
and  store-vate  altogether  for  3,500,000  gallons.  The 
store  in  spring  has  even  reached  4,000,000  gallons 
at  one  of  these  vast  establishments. 

The  chemical  niceties  of  porter-brewing  lie  beyond 
the  scope  of  the  present  volume  ;  but  a  general  outline 
of  the  operations  may  be  easily  understood.  The  malt 
is  of  course  the  groundwork  of  the  whole  proceedings ; 
it  is  brought  from  the  maltsters  in  sacks,  stored  in  bins 
until  wanted,  conveyed  to  a  mill-room,  and  there 
crushed  into  grist  by  the  action  ofateel  rollers.  The 
grist  passes  into  a  la^  vessel,  the '  moeh-tun,'  where  it  is 
stirred  with  hot  water  until  the  water  has  extracted  the 
beer-making  qualities  of  the  malt.  The  extract,  now 
called  wort,  is  transferred  to  a  copper,  where  it  is  boiled 
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iritli  bops  until  a  snffioient  amouat  of  bittemess  is  im- 
parted to  the  liquor.  The  oontenta  of  the  copper,  both 
wort  and  hopB,  then  deeoead  into  a  tai^  sqnare  vessel, 
having  a  faUe  perforated  bottom;  the  spent  hops  re- 
main in  the  vessel,  but  the  liquid  flows  into  another 
building  where  it  undei^oes  a  rapid  cooling.  The  malt 
is  mashed  and  the  hops  are  boiled  two  or  three  times 
over,  to  extract  as  much  as  possible  of  their  useful 
qualities ;  and  when  quite  spent,  the  one  constitutes 
grains  for  cattle-food,  while  the  other  is  available  as 
manure.  The  cooled  wort  uodei^oes  the  strange  pro- 
cess of  fermenting,  in  enormous  wooden  vessels ;  and 
^when  this  process  has  continued  to  a  certain  stage,  the 
wort  is  transferred  to  smaller  vessels,  where  it  frets 
away  until  the  yeast  has  worked  itself  off.  The  wort 
has  now  become  beer ;  and  the  beer  is  pumped  or  forced 
into  enormous  vats  that  retain  it  till  wanted.  After 
storing  for  a  certain  time,  the  beer  is  transferred  to  the 
butts  so  familiar  to  us  in  the  London  streets,  each  of 
which  contains  108  gallons,  or  three  barrels  of  36 
gallons  each. 

'  Thirsty  Soul,'  and  other  writers  to  the  editor  of  the 
*  limes,'  mtuntuned  an  animated  controversy  in  1853 
concerning  the  price  of  London  porter.  Malt  waa 
plentiful  and  cheap,  and  yet  the  great  brewers  chained 
as  highly  for  their  beven^es  as  in  less  favourable  years. 
It  was  obviously  a  departure  from  the  ordinary  laws 
that  regulate  price ;  and  there  can  be  little  doubt  that 
it  resulted  from  the  enormous  power  possessed  by  about 
a  dozen  firms  which  monopolise  the  trade.  The  London 
masses  wiU  have  London  porter;  the  London  porter 
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IB  associated  with  the  names  of  only  a  saiall  number 
of  bt:ewer8 ;  and  thus  the  brewers  hare  a  formidable 
hold  OD  the  beer-drinkers.  It  offers  a  curious  example 
—  analogous  to  that  of  the  'Times'  itself — of  the 
growth  of  a  mighty  power,  somethiDg  akin  to  monopoly 
in  aspect,  yet  all  the  time  open  to  the  influence  of 
Free  Trade. 

The  genuine  unadulterated  London  beer,  the  brown 
stout,  is  certainly  a  special  beverage.  One  drinker  may 
prefer  London  ale,  another  the  Burton  productions  of 
Bass  or  Allsopp,  another  the  almost  overdoying  Edio- 
burgh  ale,  another  the  ale  of  Suffolk  or  Winchester,  of 
Alton  or  Llangollen,  another  the  bottled  stout  of  the 
famous  Guinness;  but  the  real  London  brown  stout 
differs  from  them  all,  and  has  its  resolute  defenders  and 
admirers.  Smokers  have  sometimes  discoursed  learnedly 
upon  the  fitness  of  London  stout  for  compuiionship 
with  tobacco ;  how  that  *  the  mucilaginous  properties, 
which  are  well  developed  in  stout,  valuably  neutralise 
the  narcotic  properties  of  tobacco '  —  a  hypothesis  which, 
be  it  good  or  bad,  the  great  porter-brewers  would  be 
very  glad  to  endorse.  Concerning  adulteration,  it  will 
be  remembered  that  a  great  stir  was  made  a  few  years 
ago,  by  an  assertion  on  the  part  of  a  French  chemist 
that  strychnine,  a  bitter  but  poisonous  herb,  b  em- 
ployed by  the  Burton  ale-brewers  in  the  preparation  of 
their  'bitter  ale.'  The  accusation  raised  a  ferment 
among  the  ale-drinkers,  and  this  io  its  turn  roused  the 
Burton  brewers;  a  paper-war  ensued,  and  eminent 
chemists  were  called  in  to  ascertun  the  facts  of  the 
matter.     The  inquiry  certainly  tended  to  show  that 
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Burton  ale  b  what  it  profeaaes  to  be  —  &  genuine  pro- 
dnct  of  Di&lt  and  hope. 

So  far  as  regards  London  porter,  any  sophistication 
ia  likely  to  be  practised  rather,  perhape,  hj  the  pabli- 
cans  in  low  neighbourhooda  than  by  the  brewers ;  for 
the  '  Barclay '  or  the  '  Meuz '  at  one  house  ia  frequently 
a  very  different  beverage  from  that  sold  at  another. 
Chemists  assure  us  that  cocculus  indicue,  a  TCiy  bitter 
drug,  often  serves  as  a  substitute  for  bops ;  that  it 
gives  a  fulness  and  thickness  and  inebriating  quality  to 
beer,  gaining  for  that  beverage  the  reputation  of  being 
'  strong ; '  and  that  hence  arises  a  temptation  to  tamper 
with  the  liquor,  by  lessening  the  quantity  both  of  malt 
and  hops.  The  beer-drinkers  are  in  part  to  blame  here, 
for  thinking  that  the  darkness  and  clammy  thickness 
are  necesBarily  indicative  of  strength. 

In  round  numbers,  the  malt  consumed  in  the  United 
Kingdom,  by  private  families  as  well  as  by  public 
brewers,  is  about  40,000,000  bnsbeU  or  5,000,000 
quarters  annually,  with  which  about  1S,000,000  bar- 
rels of  ale  and  beer  are  brewed,  equal  to  540  million 
gallons.  At  the  average  estimate  of  50<.  per  barrel, 
the  value  amounts  to  nearly  40,000,000/.  annually. 

It  is  with  London  only,  however,  that  we  have  here 
more  particularly  to  do.  Some  computers  have  guessed 
that  there  are  1,200,000  barrels  of  beer  and  ale  con- 
sumed in  London  annually ;  while  another  computer 
has  set  down  2,000,000  barrels  as  the  probable  quan- 
tity brewed  in  London ;  and  a  third  has  named  about 
a  thousand  million  '  tumblers '  as  a  probable  quantity — 
estimates  but  little  accordant,  and  tending  to  show 


>;,l,ZDdbyG00gle 


CH.  XIL  PBICE8  OF   BEER.  469 

how  difficult  it  is  to  arrive  at  correct  results  on  such 
a  subject.  If,  as  there  seems  not  much  doubt,  the  two 
great  breweries  send  forth  50,000  gallons  per  daj  each, 
the  magnitude  of  the  trade  is  rendered  euffidently  ap- 
parent. 

It  may  be  convenient,  while  speaking  of  quantities  in 
respect  of  malt  liquor,  to  bear  in  mind  that,  although 
beer  and  ale  are  usually  estimated  in  barrels  of  36 
gallons  each,  there  are  six  kinds  of  casks  wherein  the 
products  of  the  London  breweries  are  contained :  viz. 
butts,  puncheons,  hogsheads,  barrels,  kilderkins,  and 
firkins,  contuning  respectively  108, 72, 54,  36,  18,  and 
9  gallons  ^  all  multiples  of  the  firkin  or  9  gallons. 

Numerous  minor  facts  present  themselves  for  no- 
tice in  connection  with  London  beer.  So  far  as  the 
malt  is  concerned,  beer  is  made  from  high>dried  malt, 
which  renders  it  dull,  dark,  and  bitter;  while  ale  is 
made  from  low-dried  malt,  whence  it  obtains  the  cha* 
racteristics  of  being  brisk,  light,  and  sweet  While 
an  excise  duty  was  imposed  on  beer,  'strong  beer' 
was  considered  to  be  that  which  sold  for  I6d,  or  up- 
wards per  gallon,  while  'table  beer'  was  at  lower 
prices.  There  was  an  attempt  made  by  the  legisla- 
ture  to  encourage  the  brewing  of  a  third  kind,  called 
'intermediate;'  but  this  attempt,  embodied  in  an  Act 
passed  in  1823,  did  not  meet  with  ultimate  success. 
Brewers  can  obtiun  more  good  wort  from  a  bushel  of 
low-dried  malt  than  from  an  equal  quantity  of  high- 
dried  ;  but  as  the  beer  thus  resulting  would  not  be  so 
dark  or  bitter  as  ordinary  London  porter,  the  brewers 
are  tempted  to  add  certain  chemical  ingredients  to 
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bring  about  the  dai^emng  process.  Strong  Scotch 
ale  is  rich  both  in  malt  and  in  hop«  —  tbeie  being,  it 
is  said,  four  or  fire  buabets  of  the  former,  tmd  four 
or  five  poands  of  the  latter,  to  a  barrel.  The  '  fonr- 
penny  ale,'  at  the  beer-shops  (as  distinguished  from 
the  publio-boUBes)  contains  from  three  to  four  bushels 
of  malt,  and  two  pounds  of  hops,  to  the  barrel,  and  is 
bought  from  the  brewers  at  36*.  or  38«.  per  barrel. 

Will  the  inhabitants  of  London  erer  oany  their 
beer  in  th^r  pockets  ?  A  question,  this,  not  so  strange  as 
at  first  may  appear ;  for  a  Moravian,  M.  Bietsch,  Has 
invented  a  mode  of  making  what  may  be  termed  solid 
beer.  He  brews  a  malt-extract;  be  bitters  it  with 
hops  and  sweetens  it  with  sugar;  he  concentrates  it 
by  heat ;  he  poors  the  thickened  mass  into  wooden 
boxes  lined  witb  tinfoil;  and  be  sells  it  in  Uiia  form. 
The  pnrcbaser,  when  inclined  for  a  draught  of  beer> 
takes  some  of  the  concentrated  extract,  dissolves  it, 
ferments  it,  and  —  lo  I  the  beer  appears.  It  is  obvious 
that  the  only  question  here  is — not  whether  sadi 
beer  can  possibly  compete  with  draught  beer  where 
brewers  and  malt  and  hops  are  plentiful  —  bat  whether 
it  may  not  be  a  valuable  addition  to  the  commissariat 
stores  of  travellers  or  sojourners  in  distant  and  ill- 
provided  countries;  since  the  concentrated  extract  is 
suited  for  keeping.  The  substance  is  called  '  bierstein ' 
or  beerstone.  A  company  has  been  established  for 
manufacturing  it  at  Bomish-Rndoletz  in  Moravia. 

The  FuBLic-HOUSEB  of  London,  as  distinguished 
from  hotels,  inns,  chop-houses,  eating-houses,  and  oof- 
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fee-rooni8>  have  undeigone  great  ob&nges  witliin  tbe 
last  few  years.  They  have  been  transformed  from 
dingy  pot-boneea  into  splendid  gin-palaces,  from  punted 
deal  to  polished  mahogany,  from  small  crooked  panes 
of  glass  to  magnificent  crystal  sheets,  from  plun 
useful  fittings  to  costly  luxurious  adornments.  The 
old  Boniface,  with  bis  red  noee  and  his  white  apron, 
has  made  way  for  the  smart  damsels  who  prepare  at 
their  toilettes  to  ehine  at  the  bar.  The  comfortable 
old  landlady  is  less  seen  than  formerly,  ensconced 
behind  and  amongst  her  rii^  store  of  cordials  and 
compounds  and  liqueurs ;  she,  too,  must  pass  under 
the  hands  of  the  millioer  before  making  her  daily 
appearance  in  public.  Even  the  pot-boy  is  not  the 
pot-boy  of  other  days ;  there  is  a  dash  of  something 
about  him  that  may  almost  be  called  gentility;  bis 
apron  is  cleaner  than  were  the  aprons  of  pot-boys 
twenty  years  ago ;  and  tbe  tray  filled  with  quarts 
and  pints  of  dinner-beer,  carried  out  to  tbe  houses  of 
the  customers,  seems  to  have  undergone  some  change, 
for  it  is  less  frequently  seen  than  <  in  days  of  yore.' 

The  great  porter-brewers,  as  is  generally  known,  are 
the  owners  or  lessees  of  a  large  number  of  public- 
houeee :  indeed,  much  of  the  enormous  capital  of  these 
firms  is  sunk  in  this  way.  Tbeir  object  is,  not  to  ob- 
tain a  very  laige  return  as  landlords,  but  to  ensure  the 
custom  of  the  house ;  for  the  publican  of  a  *  brewer's 
house,'  whether  he  be  a  mere  agent  or  servant,  or  has 
some  little  stake  of  his  own  in  the  conoem,  is  expected 
to  purchase  his  beer  and  ale  of  that  particular  brewer. 
We  rarely  or  ever  see  any  chnnge  in  the  name  of  the 
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brewer  who  eappliee  a  particntar  house ;  the  Inscrip- 
tioa  '  Barclay,  Perkins,  &  Cc's  Entire '  adorned  the 
front  of  the  '  Red  Lion '  twenty  years  ago,  as  it  does 
now,  and  will  probably  do  twenty  years  hence ;  '  Tm- 
jnan,  Hanbury,  &  Buxton  *  cling  to  the  '  Lord  Nelson  * 
year  after  year ;  and  '  Henry  Meux,  &  Cc's  Entire  ' 
has  been  the  beverage  supplied  at  the  '  King's  Head  ' 
for  a  generation  past  During  a  turmoil  in  London  a 
few  years  ago,  one  of  the  great  brewers  offended  the 
working  classes  concerning  some  political  question  ;  it 
was  determined  to  desert  the  public-houses  that  ob- 
tained their  supply  from  that  brewery ;  and  the  result 
soon  became  so  serious,  that  the  brewer  thought  it  beat 
to  *eat  humble  pie,'  and  beg  for  a  return  of  faTour  to 
the  hostelries  under  his  controL 

Mr.  Lawson  draws  attention  to  a  few  facta  that 
strikingly  illustrate  the  defects  of  the  pnblio-hooae 
licenung  system  in  past  years.  It  was  found  in  the 
year  1S17,  by  a  Parliamentary  Committee,  thai  the 
ordinary  mode  of  obtuoing  a  license  in  the  metropolis 
was  to  give  the  beadle  of  the  parish  a  bribe  of  a  few 
shillings,  whereon  he  produced  the  signature  of  the 
'  clergyman  of  the  parish,'  or  of  the  other  persons 
whose  recommendation  was  eseential.  Public-house 
licenses  were  obtuned  in  various  other  ways,  with  a 
scandalous  disregard  to  public  necessity,  and  merely  by 
the  influence  of  builders,  landlords,  and  others,  who  had 
an  object  in  enhancing  the  value  of  property.  At  the 
period  in  question,  in  High  Street  Shadwell,  there  was 
one  public-houae  to  every  twelve  other  houses;  in  New 
Gravel  Lane  one  to  eight ;  ia  Lower  Shadwell  one  to 
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flix ;  in  Norton  Folgate  there  were  twenty-four  public- 
hoaees  to  1752  inhabitants,  being  one  to  every  73 
pereons;  in  WhitecroBs  Street,  within  a  length  of  300 
yards,  there  were  23  public-houses.' 

This  licensing,  whether  intended  as  a  source  of  re- 
venue or  as  a  measure  of  moral  police,  extends  through- 
out the  oudt-liquor  trade.  There  must  be  a  license  for 
a  public  brewer,  a  license  for  a  victualler  or  publican,  a 
license  for  one  who  sells  beer  '  to  be  drunk  on  the  pre- 
mises,* a  license  for  one  who  sells  beer  '  not  to  be  drunk 
on  the  premisesi*  and  in  addition  to  these  there  are 
licenses  for  spirit-sellers  and  for  wine-sellers.  The 
whole  number  thus  amounts  to  something  considerable 
—  not  less  than  270,000  licenses  in  the  United  King- 
dom, granted  to  these  dispensers  of  beverages.  In 
1830,  a  change  was  made,  whereby  the  exdse  ooold 
grant  licenses  as  well  as  the  ma^trates ;  hence  arose 
the  beer-shops,  and  hence  the  establishment  of  new  ale- 
breweries,  and  hence  the  brewing  of  ale  by  the  great 
porter-brewers. 

In  relation  to  the  metropolis  only,  the  number  of 
public-houses  is  of  course  enormous  —  intended,  as  they 
are,  to  supply  malt-liquor  to  two  million  and  a  half  of 
drinkers;.  In  London,  the  licensed  victnallers  are  pro- 
bably about  4500 ;  while  the  beer-sellers  are  somewhat 
over  half  this  number  —  very  likely  7000  altogether, 
equal  to  one  in  about  every  45  houses,  or  one  to  350 
inhabitants. 

The   pubnc-houses  of   London   are   as    motley   an 

assemblage  as  can  well  be  imagined  —  so  far  as  signs 

•  Mcrchanl'i  H»g»iiir,  1853, 
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are  oonoerned.  We  find  among  them  aboat  70  royal 
dukes — '  Cambridge,'  'Clarence,* '  Cumberland,' '  Glou- 
cester,' *  Sussex,'  and '  York* ;  a  few  lojal  duobesses ;  60 
or  70'Georgee*  and 'George  the  Fourths'; 'Victorias' and 
'  Rojal  Alberts'  in  great  abundance  -,  SO '  Crowns'  and  20 
'  Crown  and  Anchors' ;  70'Kiag'sAnna'and  90'King'e 
Heads  * ;  20  '  Queen's  Arms '  and  50  *  Queen's  Heads.' 
Next  domes  a  meni^erie  of  extraordinary  animals,  — 
30  '  Green  Men,'  with  or  without '  Stills,'  '  Bells,*  and 
'French  Horns';  120  'Lions'  —  red,  white,  blue,  or 
black ;  25 '  Black  Horses,'  and  45  '  White' ;  70  '  Wlute 
Harts';  55  'Swans,'  black  or  white  as  the  oase  may  be 
— and  so  forth.  Then  we  have  a  series  of  couplets — 65 
'Coach  and  Horses';  25 '  Horse  and  Grooms* ;  SS'Bose 
and  Crowns' ;  and  numerous '  Ships,'  combined  in  an  ex- 
traordinary way  with  '  Blue  Balls,*  *  Blue  Coat  Boys,* 
'  Punchbowls,* '  Bising  Suns,'  '  Shears,'  and  '  Shovels.' 
The  system  of  numeration  has  been  carried  out  by  the 
licensed  Tictuallere  more  fiilly  than  they  themselves, 
perhaps,  are  aware ;  for  we  shall  find '  One  Tun,' '  Two 
Bells,' '  Three  Suns,' '  Four  Swans,' '  Five  Pipes,' '  Six 
Cans,' '  Seven  Stars,' '  Eight  Bells,' '  Nine  Elms,' '  Ten 
Bells,*  and '  Twelve  Bells' :  let  any  enterprising  publican 
hit  upon  '  Eleven '  something — '  Cricketers,' '  Virgins^' 
or  what  not —  and  the  duodecimal  system  will  be  com- 
plete. Some  numbers  are  great  favourites,  eepedally 
number  three,  which  developes  itself  in  all  the  varieties 
of  '  Three  Brewers '  and  '  Three  Colts ' ;  three  each  of 
'  Compasses,' '  Cranes,'  'Cups,'  'Doves,' '  Elms,* '  Foxes,* 
*  Goats,' '  Hats,' '  Herrings,' '  Horseshoes,'  and  '  Johns' ; 
'  Three  Jolly  Bakers,'   '  Three  Jolly  Butchers,*  and 
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'  Three  Jolly  GardeDere' ;  *  Three  Kings,*  •  Three  Log- 
gerheads,' and  '  Three  Lords '  (three  li^gerheads  be- 
tween three  kings  and  three  lords  might  appear  sarcas- 
tic, were  not  the  order  of  the  alphabet  alone  respon- 
sible) ;  three  '  Mariners, '  *  Merry  Boys, '  *  Neats' 
Tongues,'  *  Nuns,'  '  Pigeons,'  •  Spies,'  *  Sugar-loaves ,' 

•  Stags, '  '  Suae, '  '  Swedish  Crowns, '  and  '  Wheat 
Sheaves.'  A  wonderful  display  of  tapsters'  ingenuity 
occurs  in  such  signs  as  '  Blade  Bone,'  <  Coffee-pot,' 
'  Essex  Serpent,'  <  Knave  of  Clubs,'  '  LiUiput  Hall,' 
'  Naked  Boy  and  Woolpack,' '  Old  Centurion,' '  Pickled 
I^,'  'Prospect  of  Whitby,'  'Tippling  Philosopher,* 
'  Widow's  Son,'  *  Valiant  Trooper,' '  San  in  Splendour,' 

*  Running  Footnian, '  '  Experienced  Fowler,  *  '  Good 
Man.'  'Kentish  Wag,*  and  'World  Turned  Upwde 
Down.' 

If  the  drinking  of  6iH  in  Hogarth's  time,  mentioned 
in  the  Historical  Sketch,  can  be  relied  upon  as  an 
indication,  the  consumption  of  ardent  spirits  in  London 
in  those  days  must  have  been  larger  than  at  present, 
relatively  to  the  population  at  the  two  periods.  Indeed 
there  seema  much  reason  to  believe  that  the  besotting 
influence  of  beer,  and  the  cankering  effects  of  gin,  were 
both  fearfully  great  at  that  time.  We  are  in  the  dark 
oonoeming  the  distilleries  of  the  last  century ;  they  are 
seldom  mentioned  by  topographers  or  other  writers ; 
and  it  is  donbtful  whether  they  were,  as  at  present,  few 
in  number  but  great  in  magnitude,  or  whether  there 
were  a  large  namber  of  small  distilleries.  A  probable 
circumstance  is,  that— in  so  far  as  excise  duties  were 
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levied  on  spiritB — there  were  more  illicit  stills  in  tliose 
days  than  at  present, — Btills  whereof  the  world  knew 
nothing,  but  not  the  lese  influential  id  eendiog  forth 
gin  and  whiskey  into  the  owrket. 

The  extraction  of  fierce  burning  spirit  from  mild 
wholesome  com  is  one  of  the  wonders  of  chemistry. 
Many  well-n  ishers  to  mankind  would  be  glad  to  think 
that  the  process  were  not  only  wonderful,  but  impos- 
sible :  they  look  around  at  the  misery  produced  by  in- 
temperance, and  they  wish  that  no  such  thing  as  ardent 
spirit  were  obt^able.  But  chemistry  is  not  respon- 
sible for  the  evil ;  the  process  remains  as  beautiful  as 
before,  however  grossly  man  may  abuse  it ;  and  if  dis- 
tillation were  forcibly  repressed  by  law,  there  are 
multitudes  of  hot  exciting  liquids  which  a  depraved 
appetite  mi(^t  employ  as  substitutes. 

Wonderful,  we  may  well  say,  is  this  transformation. 
Wheat,  barley,  oats,  rye,  maize,  rice — all  these,  and 
many  other  kinds  of  vegetables,  will  yield  spirit.  They 
contain  starch ;  the  starch  may  be  changed  into  sugar ; 
the  sugar  may  yield  a  wort  or  sweet  liquor ;  and  this 
sweet  liquor  may  yield  a  spirit  by  distillation.  Grin, 
whiskey,  hollands,  rum,  brandy,  however  they  may 
differ,  all  spring  primarily  from  the  sugar  contuned  in 
fruits  or  vegetables,  or  from  the  starch  convertible  into 
sugar ;  and  the  same  may  be  said  of  the  intoxicating 
beverages  common  in  Rueua,  India,  China,  and  other 
countries.  The  list  of  v^table  substances  is  almost 
counUeee,  from  which  spirit  may  be  obtained :  of  the 
lands  best  known  in  England,  however,  gin,  whiskey, 
and  hollands  are  produced  from  com,   either  raw  or 
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malted ;  rum,  from  the  molasses  of  the  sugar-plaDtations ; 
aad  brandy  &om  wine,  itself  a  product  of  the  grape. 

The  metropolitan  distillerieB,  of  which  the  number  is 
small,  are  establishmeats  of  considerable  magnitude, 
necessitating  a  large  supply  of  capital ;  indeed  the 
capital  required  is  one  of  the  reasons  why  they  are 
few  in  number.  The  revenue  raised  by  the  excise 
duty  on  British-made  spirits  is  very  large ;  and  as  the 
money  must  be  paid  before  the  spirit  leaves  the  distil- 
leries, there  ie  alwaye  a  large  amount  of  capital  thus 
locked  up :  indeed  some  of  the  great  metropolitan  dis- 
tillers pay  08  much  ae  three  or  four  hundred  thousand 
pounds  a  year  each  to  the  government.  This  money 
is  of  course  refunded  by  the  purchaser,  in  the  form  of 
an  enhanced  price  for  the  spirit. 

Gin,  the  ardent  spirit  chiefly  made  in  London,  ia 
produced  in  greater  part  from  raw  barley;  but  wheat, 
rye,  oats,  and  malt  may  be  mixed  therewith,  as  any 
of  the  fire  will  suffice :  it  is  chiefly  the  market  price 
that  determines  the  selection.  The  com  is  ground,  and 
the  malt  is  crushed ;  the  grist  thus  produced  is  stirred 
up  with  hot  water  in  a  mash-tun ;  the  hot  water  ex- 
tracts a  sweet  liquor  or  wort  from  the  grist ;  the  wort 
is  cooled,  fermented  with  yeast,  and  converted  into  a 
lighter  liquid  called  wash ;  this  wash  is  dbtiUed  two  or 
three  times  over,  unUI  gin  or  spirit  results  from  it ;  and 
thus  does  bland  com  become  caustic  spirit.  Meanwhile 
the  exciseman  is  busying  himself  in  everything;  he 
has  keys  to  most  of  the  vessels  and  stills ;  he  gauges  and 
meaeurea  whenever  he  pleases ;  he  knows  and  marks 
every  vessel  throughout  the  establishment ;  he,  or  his 
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co-ofiScen,  are  cooetantlj  within  the  premiaes  dnj  snd 
night;  he  knows  the  number  of  openinga  in  every 
Tessel;  be  controls  the  days  and  hours  when  the  dis- 
tiller ma;  carry  on  his  Bpirit-prodacing  operations ;  he 
will  not  allow  spirit  to  be  made  from  the  wash  on  ths 
same  day  in  which  wash  ia  made  from  the  giist  —  in 
short,  the  exciseman  is  virtually  the  master  within  the 
distillery.  It  is  certiunly  an  extraordinary  system,  due 
to  the  great  value  of  the  revenue  derived  by  the  govern- 
ment, and  to  the  necessity  that  the  distiller  should  pay 
duty  on  all  the  spirit  made,  in  ratio  to  its  strength. 

One  statement  in  the  above  paragraph,  however,  needs 
correction.  The  spirit  made  is  not  gin.  Gtn  is  a  com- 
plex 'doctored'  beverage;  whereas  the  spirit  just  de- 
scribed is  a  crude,  rough,  unpalatable  product.  All 
the  spirit  goes  from  the  distiller  to  the  rectifier,  before 
it  reaches  the  consumer  in  the  form  of  gin ;  for  the 
distiller  roust  not  rectify  his  own  spirit — another  item 
in  the  excise  snpervi^ou.  We  have  few  spirit-distillers 
in  the  metropolis,  but  many  spirit -rectifiers  or  gin- 
makers.  Whether  we  require  '  spirits  of  wine,'  *  British 
brandy,' '  cordial  gin,'  •  peppermint,'  '  doves,'  or  '  ani- 
seed,' the  rectifier  prepares  them  from  the  raw  spirit  pur- 
chased in  large  quantities  from  the  distilleries.  In  recti- 
fying, the  spirit  is  heated  in  a  still ;  the  vapour,  flowing 
into  another  vessel  where  it  cools,  oondenses  into  a 
spirit  more  pure  than  before ;  and  this  rectified  spirit 
is  agun  distilled  in  company  with  certun  herbs,  berries, 
and  seeds,  which  impart  to  it  any  flavour  deured. 
Juniper-berries  are  understood  to  be  among  the  ingre-  . 
dients  that  impart  flavour  to  gin. 
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Whiskey]  the  favoorite  spirit  in  Scotland  and  Ireland, 
is  purer  and  stronger  than  gin ;  it  imbibes  a  peculiarity 
of  flavour  from  drcumstances  connected  with  the  dis- 
tilling, and  receives  (or  ought  to  receive)  no  '  doctoring ' 
after  it  leavea  the  stilL  Although  whiskey  is  so  much 
stronger  than  gin,  however,  it  does  not  contain  half 
its  bulk  of  pure  alcohol;  wine  has  only  from  12  to 
25  per  cent. ;  while  beer,  ale,  mead,  perry,  and  cider 
vary  from  4  to  10  per  cent.  Scotch  distillers  are  said 
to  produce  about  12  gallons  of  proof  whiskey  from  6 
bushels  of  malt. 

The  quantity  of  gin  rectified  in  England  is  not  ex- 
actly known  ;  it  baa  been  estimated  at  about  100,000 
puncheons  of  100  gallons  each,  or  10  million  gallons, 
annually,  worth  probably  4,260,000/,  If  nearly  all  the 
gin  is  consumed  in  England  and  Wales  (Scotland  and 
Ireland,  having  their  own  whiskey,  consume  very  little 
gin),  and  if,  as  some  computers  think,  about  three 
eighths  of  the  whole  quantity  finds  its  way  down  the 
throats  of  Londoners,  this  would  give  a  London  con- 
sumption of  nearly  4  million  gallons. 

Mr.  Porter  endeavoured  to  estimate  tiie  quantity  of 
home-made  spirits  consumed,  per  head  of  population, 
at  different  periods.  The  quantity  which  paid  duty  in 
the  United  Kingdom  rose  from  9  million  gallons  in 
1802  to  23  millions  in  1849.  Now  if  this  were  divided 
among  all  the  inhabitants  at  the  time,  it  would  yield 
an  average  of  about  4^  pints  per  head  in  1802,  and 
6  pints  per  head  in  1849.  If  this  be  correct,  and  if  no 
allowance  be  mode  for  illicit  distillation,  it  seems  to 
show  that  spirit-drinking  is  more  prevalent  now  than 
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at  the  bediming  of  the  present  centuiy — whaterer 
may  have  been  the  case  a  hundred  years  ag<>. 

That  the  Irish  drink  more  spirits  per  head  than  the 
English,  and  the  Scotch  more  than  the  Irish,  is  known 
both  from  popular  observation  and  from  excise  retuma ; 
while  it  is  unquesdonable  that  the  English  drink  more 
beer  than  the  Irish  or  Scotdi.  A  startling  accnsation 
was  brought  agunst  Scotland  two  or  three  years  t^, 
concerning  the  quantity  of  spirits  consumed  therein 
within  a  year ;  but  it  was  afterwards  found  that  large 
errors  had  crept  into  the  estimate ;  and  it  is  better  to 
pass  in  silence  over  any  doubtful  numbers,  than  draw 
from  them  inferences  unfavourable  to  a  whole  nation. 

The  spirit  trade  at  present,  so  far  as  regards  the  three 
kingdoms,  appears  thus  in  the  excise  returns  for  the 
year  1854:  — 

^    CulTPild.  Home CamtunpUoa. 

England  -  -        11,138,04;  10,869,611 

Scotland  -  .  e,569,730  6,553,339 

Ireland  -  -  8,440,73*  S,413,T34 


The  '  home-made '  spirits,  mentioned  above,  are  of 
course  exclusive  of  rum,  brandy,  and  hollands  —  all  of 
which  are  under  the  tender  care  of  the  customs  instead 
of  the  excise.  In  1854  there  was  duty  chained  on 
about  5  million  gallons  of  these  three  kinds  of  spirits ; 
and  the  quantities  were  about  the  same  in  the  two  pre- 
ceding years. 

If  the  reader  would  see  on  what  basis  estimates  of 
consumption  are  formed,  he  may  take  the  spirit  entries 
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for  the  year  1854.  About  26  millioii  gallons  of  Bri^h 
epirits,  and  5  miUioo  gallons  of  foreign  spirits,  were 
divided  among  29  million  inbabitants  in  the  tToited 
Kingdom ;  giving  an  average  of  a  little  more  tban  a 
gallon  of  spirita  per  head  per  annum.  If  foreign  spunts 
be  smuggled,  and  if  British  spirits  be  illicitly  distilled, 
these  constitute  two  additional  items,  concerning  the 
amount  of  which  we  are  of  course  quite  in  the  dark. 
Twenty  gallons  of  beer  per  head  per  annum,  one  gallon 
of  spirits  per  head  per  annum  —  these,  if  not  quite 
correct,  are  sufficiently  near  correctness  to  form  a  useful 
memento  on  the  subject.  But  cauUon  must  be  observed 
in  applying  any  such  formula  as  this  to  the  metropolis 
alone ;  for  it  is  cert»n  that  London  g^n-drinkiog  goes 
beyond  it,  although  means  are  wanting  for  estimating 
the  real  quantity. 

FrofessQr  Johnston  looks  more  deeply  into  this  sub- 
ject than  most  writers ;  for,  in  relation  to  epirit-drinking, 
he  takes  account  of  this  spirit  in  more  Forms  than  one. 
Spirit  or  alcohol  is  contained  in  beer  and  in  wine  as  well 
as  in  gin  and  in  whiskey ;  the  ratio  ia  small,  it  is  true ; 
but  then  the  amount  of  beer  and  ale  drunk  is  enormously 
greater  than  that  of  ^  and  whiskey,  insomuch  that  we 
take,  he  estimates,  twice  as  much  alcohol  in  the  former 
state  as  in  the  latter.  These  chemical  results  have  led 
him  to  the  following  curious  comparison  —  that  England 
drinks  so  much  more  beer  than  Scotland  and  Ireland, 
relatively  to  the  population,  as  to  render  Englishmen 
spirit-drinkers  in  a  greater  ratio  than  the  natives  of  the 
sister  countries.  Taking  spirits,  beer,  ale,  and  wine,  col- 
lectively, he  calculates  that  the  English  conBumption  of 
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alcohol  per  head  per  anDum  is  3^  gallons,  the  Sootch 
2f^  gallons,  and  the  Irish  1|  gallons  — not  enough  to 
intoxioate  if  taken  equally  hj  all ;  but  unfortunately 
some  obtfun  more  than  their  share,  and  then  beoome 
lower  than  the  brntea. 

The  desolating  glories  of  the  gin-palace  are  among 
the  moet  punful  sights  in  London.  If  the  gorgeous 
display  of  plate-glaas,  polished  mahogany,  gilding,  and 
gas-splendour  were  associated  with  anything  that  really 
contributed  to  the  comfort  of  the  people,  there  might  be 
points  to  admire  in  the  artistic  arrangements  of  some  of 
these  places ;  but  degraded  wretchedness  brings  more 
money  to  the  gin-palace  than  worktng-claas  respecta- 
bili^  i  and  the  drinkers,  at  every  visit,  rivet  the  clwn 
that  already  binds  them  to  the  thriftless  and  impo- 
verished part  of  the  community. 

Is  it  not  to  be  r^retted  that  the  Londoners,  in 
common  with  the  rest  of  the  nation,  should  be  de- 
barred by  fiscal  arrangements  from  the  power  of  ob- 
taining good  and  cheap  Wine  ?  Let  the  Temperance 
question  be  handled  as  it  may ;  let  men,  in  candid 
discusfflon,  arrive  at  what  coocluaiona  they  may  con- 
cerning it  —  the  truth  still  remains,  that  the  easy 
acquisition  of  wine  at  a  reasonable  price  in  England  u 
hampered  and  checked,  not  by  any  tender  anxiety  on 
the  part  of  the  legislature  in  relation  to  the  morals  of 
the  people,  but  by  injudicious  treaties  made  with  Spun 
and  Portugal,  and  by  taxation.  So  much  encouroge- 
ment  has  been  offered  to  the  drinking  of  heavy  port, 
in  comparison  with  light  French  or  German  wines,  and 
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BO  much  does  thb  port  undergo  sophistioation  to  adapt 
it  to  the  popular  English  taete,  that  forugners  are 
prone  to  denj  to  as  any  power  of  really  appremting 
good  wine.  Oar  gin  b  fiery,  our  beer  is  heavy ;  and 
instead  of  obttuning  light  wine  to  alternate  with  these, 
we  submit  to  heavy  port.  Four  fifths  of  all  the  wine 
we  drink  are  port  and  sherry.  It  is  impossible  to 
touch  upon  the  subject  withoat  regretting  that  matters 
should  have  been  brought  into  so  artificial  a  state ;  For 
sobriety,  honesty,  good  sense,  economy,  cannot  have 
fair  play  when  liberty  of  selection  is  supplanted  by 
arbitrary  official  preference. 

The  vintage  of  sherry  may  be  taken  as  a  fair  repre- 
sentative  of  wine-making  generally.  Those  who  have 
witnessed  the  process  describe  it  as  follows:  —  The 
grapes,  picked  about  the  middle  of  September,  when 
perfectly  ripe,  are  allowed  to  remain  exposed  to  the 
sun  for  a  few  hours,  and  carefully  turned  at  intervals. 
They  are  thrown  into  shallow  wooden  vessels,  each 
contuning  about  enough  grapee  to  make  a  butt  of 
sherry.  Three  or  four  men,  shod  with  heavy  wooden 
shoes,  enter  the  vessel,  and  perform  a  violent  dance 
among  the  grapes — a  'pas  de  quatre'  in  sabots,  it 
may  be ;  this  expels  much  of  the  juice  from  the  &uit, 
and  breaks  the  skins ;  but  the  chief  effect  is  produced 
by  a  ponderous  hand-worked  screw,  which  presses  alt 
the  most  or  jrnoe  from  the  grapes :  the  must  flows 
into  other  vessels  placed  beneath,  from  which  it  is 
poured  into  butts.  The  skins  or  hosks  are  not  yet 
quite  exhausted ;  they  are  again  thrown  into  the  press- 
trough  ;   they  have  water  added  to  them ;    they  are 
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again  subjected  to  the  powerful  action  of  the  screw  ; 
and  a  weaker  muat  exudes  from  them,  destined  to  form 
an  inferior  kind  of  wine.  The  must  changes  itself 
into  wine,  rather  than  yields  to  the  manipulative  pro- 
cesses of  the  wine-maker ;  yet  much  delicate  care  is 
required.  The  must  ferments  in  casks,  and  gradually 
gives  up  its  sweetness  in  exchange  for  the  vinoas  qaa- 
Uty.  Old  sherry,  as  well  as  old  wine  of  any  other 
kind,  is  better  than  that  more  recently  made;  and 
therefore  at  Xeres,  the  head-quarters  of  the  sherry 
trade,  the  birthdays  of  the  respective  vintages,  bo  to 
speak,  are  well  recorded.  .  The  vast  cellars  contiun 
wine  of  all  ages  from  one  year  to  fifty.  The  casks  of 
very  old  wine  are  never  emptied ;  only  a  Uttle  is 
drawn  out,  to  mix  with  a  lai^r  bulk  of  oewer  wioe ; 
and  the  deficiency  is  immediately  made  up  from  casks 
of  the  next  succeeding  year's  vintage.  A  cask  of 
good  sherry,  as  brought  to  Eoglaad,  may  conbun  por- 
tions of  twenty  or  thirty  vintages :  indeed  it  is  stated 
that  luder  no  drcumstances  is  the  very  old  sherry 
sold  without  admixture  with  vintages  of  later  date. 

Port  wine,  it  is  pretty  generally  known  at  the  present 
day,  is  not  port  wme,  but  a  mixture  of  many  things 
with  a  wine  which  may  (or  may  not)  have  come  from 
Portugal.  At  Oporto,  the  wine-manufacturers  are  said 
to  mix  elder-juice,  apple-juice,  sloe-juice,  logwood  de- 
coction, and  many  other  liquids  with  port  wine,  to  accom- 
modate it  to  the  purses  of  their  respective  customers. 
The  real  wine  of  the  Donro  scarcely  reaches  England 
at  all ;  and  foreigners  are  astomshed  that  we  still  con- 
tinue to  purchase  an  adulterated  substitute.     Nor  do 
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the  Spaoiards  tamper  less  with  our  eherry  than  the 
Portuguese  with  our  port  :  both  nationa  consider  that 
the  English  taste  for  wine  is  vitiated,  and  moreover, 
that  we  are  easily  victimised  on  this  subject.  It  was 
stated  before  the  Committee  on  the  Wine  duties,  in  1852, 
by  Mr.  Forrester,  an  extensive  wine-grower  in  Portugal, 
that  no  port  is  brought  to  England  with  less  brandy  in 
it  than  3  gallons  to  a  pipe  of  1 15  gallons ;  that  the  ratio 
varies  from'thb  minimum  of  3  up  to  a  maximum  of  17 
gallons ;  and  that  if  it  contained  no  brandy,  or  less  than 
3  gallons  to  a  pipe,  the  English  would  not  purchase  it 
In  BO  for  as  concerns  brandy,  the  wine-growers  and 
merchants  of  Oporto  and  Xeree  are  perhaps  justified 
in  yielding  to  vitiated  English  taste ;  but  when  elder- 
berries are  introduced  into  port  to  dye  the  wine,  and 
other  ingredients  as  substitutes  for  the  wine  itself,  the 
temptation  to  dishonesty  becomes  great.  A  pipe  of 
port  rises  remarkably  in  value  during  its  successive 
stages;  its  value  varies  from  51.  to  17/.  when  in  the 
grower's  hands ;  thi8l7'.  becomes  27/.  at  Oporto;  after 
which  are  added  the  English  charges. 

Mr.  Laurie,  in  his  evidence  before  the  Committee, 
gave  a  useful  table,  showing  how  variable  are  the 
contents  of  wine-casks,  and  how  indefinite  the  exact 
measure  of  a  cask  known  by  a  particular  name.  In 
some  kinds  of  wine,  such  as  sherry  and  muscat,  it  is 
customary  to  measure  the  quantity  by  the  •  butt,'  which 
IB  considered  to  hold  108  galloDS.  In  others  the  *  pipe '  is 
adopted ;  a  pipe  of  Madeira  or  of  Cape  being  92  gallons, 
of  Marsala  or  of  Bronti  93,  of  Canary  or  of  Sack  100, 
of  Mountiun  or  of  Malaga  105,  of  Port  or  of  Masdeu 
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1X5,  of  Lisbon  orof  Buoellas  117.  In  respect  of  Claret 
and  Buif;uDd7,  r  *  hogshead '  of  46  gallons  is  the  ostial 
measure ;  while  Hock  and  Moeelle  are  measured  by  the 
continental  *  aum '  of  30  gallons. 

Of  all  the  wine  made  in  Europe,  the  quantity  of 
which  can  perhaps  hardly  be  estimated,  there  ts  supposed 
to  be  about  60  million  gallons  exported  anoually  from 
wine-produciog  countriee  to  other  couatries.  We,  in 
Bngland,  obt^n  a  very  humble  portion  of  this.  The 
Committee  gave  a  table  of  the  quantity  of  wine  im- 
ported into  the  United  Kingdom  for  a  period  of  about 
ninety  years,  viz.,  from  1697  to  1785 — a  table  remark- 
able OB  exhibiting  the  almost  stationary  nature  of  the 
wine-trade  during  a  period  when  most  other  depart- 
ments of  commerce  advanced  rapidly ;  the  quantity  never 
varied  far  from  2,000,000  to  3,000,000  gallons  an- 
nually. Another  table  exhibited  the  imports  from  I7tt6 
to  1851,  a  period  of  sixty-six  years,  both  inclu^ve; 
the  quantity  varied  from  4,000,000  to  11,000,000 
gallons.  The  Portngueae  wines  maintained  an  as- 
cendency over  Spanish  until  about  the  year  1830 ; 
siaoe  which  time  the  balance  has  been  rather  the  other 
way.  During  the  last  quarter  of  a  century,  the  quan- 
tity entered  for  home-consumption,  as  distinguished  from 
the  quantity  imported,  has  never  varied  far  from  the 
average  of  the  whole,  which  is  about  6^  million  gallons. 

Cape  wine,  almost  the  only  wine  brought  from  our 
own  colonies,  began  to  figure  in  the  customs'  books 
about  the  beginning  of  the  present  century.  During 
the  last  few  years  Marsala,  a  Sicilian  wine,  has  been 
growing  in  favour  in  Kngland ;  it  is  better  than  Cape, 
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and  cheaper  than  sbeny  or  Madeira,  and  has  a  flavoar 
eomewbat  rcoembling  that  of  abeny. 

It  may  be  convenient  to  record  here  the  average 
qaantities  of  the  different  kinds  of  wine  brought  to 
England  annually  for  the  last  quarter  of  a  century 
(1830  to  1854>     They  were  about  as  foUow :  ~ 

atlhm*. 
Spuifh  .  -  .  -  -  9,300.000 
PoTtngueM         -         .         .         .         3,000,000 

Fnncb 600,000 

Cape 400,000 

Madeira 330,000 

Canuy     -        ■        -        .        -  830,000 

Rhenuh             -        .        .        .  ;j),000 

AUollieT           ,        •        -        .  480,000 

8,300,000 

This  relates  to  the  total  qaantities  imported ;  the  pro- 
portion retained  for  Home  use  has  been  about  three 
fourths.  The  quantities  imported  in  the  last  three 
years,  omitting  distinction  of  kinds,  was  as  follows :  — 

186S       .....  6,T9S,3M 

ISS3 ]  1,039,668 

1964 10,877,273 

The  'home  conaumptioD,'  however,  remained  nearly 
equal  throughout  these  three  years  —  about  7  million 
gallons  annually.  '  B«d  *  wiues  and  *  white '  wines 
reach  us  in  about  equal  quantity. 

The  St.  Katherine's  Dock  Company  made  a  return 
to  the  Wine  Duties  Committee  of  the  kinds  and 
quantities  of  foreign  wine  warehoused  by  the  company 
from  the  time  of  its  establishment  till  1852.  This 
list  b  ioteresting,  in  so  far  as  it  presents  the  names  of 
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thirty-two  kinds  of  wine  coneumed  in  London : — Barsac, 
Burgnady,  Canary,  Cape,  Champagne,  Claret,  Con- 
stantia,  Figueira,  French,  Frontignac,  Hock,  Italian, 
Liebon,  Madeira,  Malaga,  Marsala,  Maeden,  Mountun, 
Moselle,  Pontac,  Port,  Bed  Wine,  Rhenish,  St  Feraz, 
Sack,  Sauteme,  Sherry,  Sicilian,  Sillery,  Spanish, 
Tenerifie,  and  White  Wine.  The  designations  <  French/ 
*  Italian,'  *  Red  Wine,*  *  Sicilian,' '  Spanish,'  and  *  White 
Wine,'  are  given  conventionally  to  groups  of  wines, 
the  quantities  of  which,  or  the  quantities  of  the  respec- 
tive kinds  in  each  group,  were  too  small  to  be  noted 
individually. 

The  wonders  of  the  '  East  Vault,'  at  the  London 
Docks,  are  known  to  most  who  have  obtained  a  'tast- 
ing order.'  The  metropolis  is  the  great  port  of  entry 
for  foreign  wines;  and  the  London  Docks  are  the 
chief  place  to  which  the  wine-ships  arrive,  although 
the  St  Katherine's  Docks  have  a  fair  share  of  the 
trade.  The  wine  a  mostly  consigned  by  mercantile 
houses  at  Oporto  and  Cadiz  to  English  firms ;  and  it 
remains  in  the  vaults  at  the  docks  until  the  duty  is 
paid.  The  ship  arrives;  it  disburdens  itself  of  ita 
vinous  cargo ;  the  casks  are  rolled  along  rtulwaye  into 
the  vaults  beneath  the  warehouses ;  and  there  tbey  lie, 
in  their  rotund  immenuty,  difiusing  a  peculiar  odour 
throughout  their  subterranean  dwelling-place..  How- 
ever much  reliance  a  buyer  may  place  on  the  honesty 
of  a  seller,  the  quality  of  the  wine  cannot  be  known 
without  trial ;  and  hence  'tasting-orders'  are  frequently 
given  by  the  owners  of  wine  in  the  docks,  empowering 
the  wine-coopers  to  draw,  in  behoof  of  the  favoured 
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holder  of  the  order,  eundry  ghisees  of  wine  froio  any  or 
all  of  the  casks  belonging  to  that  particular  owner. 

Armed  with  such  on  order,  r  visitor  deacendB  a 
dozen  or  more  steps  into  the  formidable  East  Yanlt, 
where  twelve  acres  of  wine  is  diffusing  ita  aroma. 
The  order  is  examined  and  ratified  at  a  counting-honae, 
and  its  holder  is  placed  in  the  care  of  a  wine-cooper. 
On  one  side  is  a  Genius  of  the  Lamp  — a  functionary 
whose  office  is  to  supply  trimmed  and  lighted  lamps,  one 
for  each  visitor,  the  lamp  being  fixed  to  the  end  of  a 
long  stick  or  handle.  Each  Aladdin,  with  his  wonderful 
lamp,  then  roams  along  the  miles  of  passages — for  miles 
they  are,  literally  and  truly.  He  follows  the  footsteps 
of  his  leader,  drinking  in  wine-odour  in  the  raidst  of 
darkness  visible.  There  are  casks  on  his  right  baud, 
casks  on  his  left,  casks  along  every  miun  avenue,  casks 
along  every  ude  avenue,  casks  npou  casks,  and  casks 
behind  casks,  casks  little  uid  casks  big.  Every  avenue 
is  bounded  by  bays  or  ports,  vaulted  recesses  extending 
back  a  few  feet,  and  heaped  up  with  casks  to  the  roofs. 
Suspended  lamps  afford  a  glimmering  light  along  the 
avenues ;  and  at  a  few  fitr  distant  spots  may  be  seen  a 
speck  of  daylight,  marking  the  doorways  where  the 
casks  descend  from  the  world  above  by  means  of  steep 
little  rulways.  There  is  a  mixing  vat  somewhere  at 
hand  that  will  contun  twenty  thousand  gallons;  but 
Aladdin  has  naught  to  do  with  this:  he  follows  his 
conductor.  Over-bead  is  a  truly  remarkable  fungous 
growth,  consisting  of  strange  weedy-looking  fantastic 
forms  depending  from  the  vaulted  roof,  and  developed 
in  some  way  by  the  vinous  fumes  of  the  place.    Under- 
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foot  is  an  earthen  pathway,  lud  with  iron  ruls  to 
facilitate  the  rolling  of  the  caeka.  Once  now  and  then 
a  group  of  men  will  be  discovered,  pnreniDg  —  not 
knowledge,  but  wine  —  under  difficulties ;  the;  have  to 
bring  forth  to  the  light  of  day  a  cask  whioh  is  buried 
behind  or  beneath 'several  othera;  and  the 'space  for 
working  being  very  limited,  no  little  tact  is  required 
to  extricate  the  imprisoned  cask  without  setting  a 
dozen  others  rolling  about  the  vault  Every  cask  has 
certain  cabalistic  marks  upon  it,  —  a  mystery  to  the 
uninitiated,  but  conveying  to  those  concerned  all  the 
required  information  respecting  ownership,  quality, 
quantity,  and  so  on.  Aladdin,  mindful  of  the  tastiug- 
order,  follows  his  leader  to  the  casks  from  which  he  ia 
privileged  to  taste.  The  oooper,  provided  with  a  few 
tall  wine-glasses  and  a  sort  of  auger  or  gimlet,  bores  a 
small  hole  in  the  selected  cask,  and  out  pours  a  ruby  or 
an  amber  stream,  whioh  is  received  in  a  glass ;  a  small 
peg,  speedily  hammered  into  the  oii£ce,  stops  the  wine- 
cnrr^t.  The  privileged  visitor  then  enjoys  the  object 
of  his  search,  the  '  taste ; '  and  according  as  he  is  or  is 
not  a  man  of  good  sense,  so  does  he  atop  in  time,  or 
appeal  from  cask  to  cask  until  the  lights  and  the  oaaka 
all  dance  around  him ;  or  it  may  be  that  he  leaves  his 
subterranean  saloon,  and  is  not  conscious  until  reaching 
the  open  air  that  the  vinous  fumes  as  well  as  the  wine 
itself  have  tended  to  make  him  a  giddy-brain.  The 
East  Vault,  if  viuted  umply  in  a  wine-bibbing  spirit, 
teaches  the  visitor  little  that  is  worth  knowing ;  but, 
viewed  rationally,  it  is  full  of  instruction  —  illustrating 
the  effect  of  import  duty  in  keepii^  wine  in  encmnous 
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Btore  nntil  the  duty  is  pud,  the  rigorona  measures 
taken  by  the  customs  to  control  the  admisBion  and 
delivery  of  wine  at  the  docks,  the  care  and  cleanUneBO 
observed  in  the  various  arrangements  of  the  dock  com- 
panies, and  the  commercial  dealings  between  the  com- 
panies, the  sellers,  and  the  buyers. 

London  can  scarcely  be  said  to  have  a  wine-market. 
The  neighbourhood  of  Minoing  Lane,  Ma:^  Lane,  and 
Trinity  Square  is  that  in  which  the  wholesale  firms  con- 
nected with  the  wine-trade  are  chiefly  to  be  found ;  but 
there  is  no  such  place  as  a  wine-market  proper.  The 
vast  vaults  at  the  docks  are  bonded  warehouses,  not  a 
market. 

In  London,  and  in  the  United  Kingdom  generally, 
there  are  two  drcnmstances  greatly  i^ected  by  the 
eiistence,  and  the  peculiaradjustment,  of  the  wine-duty 
~T-  viz.,  the  extent  of  adulteration,  and  the  limited  range 
of  consumption.  The  duty  on  Cape  wine— favoured 
because  of  British  colonial  growth  —  is  2«.  9d,  plus  5 
per  cent,  per  gallon;  and  on  all  other  wines  5$.  6d. 
plus  5  per  cent.  If  we  assume  that  there  are  about  ux 
average  bottles  of  wioe  to  a  gallon  (*  imperial  quarts ' 
are  of  course,  in  this  case,  out  of  the  question),  this 
would  show  that  every  bottle  of  foreign  wine  incurs  a 
duty  of  about  1 1  ^d.,  and  every  bottle  of  colonial  wine  a 
duty  of  5|(^.;  consequently  the  English  duty  alone 
amounts  to  more  than  the  whole  value,  per  bottle,  of 
much  of  the  wine  consumed  in  France  —  a  dronmstance 
which,  in  itself,  would  amply  account  for  a  wide 
difference  between  the  wine-drinking  of  the  two 
countries. 
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Alas  for  the  fine  old  '  crusted  port  I '  It'appeors,  from 
the  revelations  occaaionsUy  made,  that  glass-makerB  aa 
well  as  wine-makere  are  clever  in  produiung  this  ao-called 
'  cmst.'  Mr.  Warrington  stated,  at  one  of  the  meet- 
ings of  the  Chemical  Society,  that  some  green  glass 
bottles  had  been  sent  to  Apothecaries*  Hall  for  ex- 
amination, on  account  oP  a  certain  unpleasant  flavour 
they  were  supposed  to  impart  to  wine  contained  in 
them.  He  found,  on  close  scrutiny,  that  the  inner 
surface  was  very  rongh  and  opaque,  and  that  the  glass 
contuned  an  unusually  lai^e  proportion  of  lime  and 
other  bases  reactily  acted  upon  by  tartaric  acid.  He 
ascertiuned  that  a  oon«derable  quantity  of  wine  had 
been  put  into  bottles  made  of  this  gloss,  and  that  one 
merchant  alone  had  bottled  three  hundred  dozens :  the 
motive  b«ng  —  that  in  these  '  improved '  bottles  the 
crust  of  port  wine  will  form  earlier,  and  adhere  more 
firmly  to  the  glass,  than  in  the  ordinary  bottles. 

The  extent  to  wluch  adulteration  of  wine  is  carried 
in  Eugland  was  never  distinctly  set  forth  until  the 
Wine  Duties  Committee  made  their  investigation. 
Foreign  wines,  it  is  now  known,  are  '  doctor'd '  by  dis- 
honest dealers  to  an  astonishing  extent;  oak  bark, 
turnsole,  elder,  privet,  beet,  Brazil  root  — all  are  used ; 
cudbear  and  red  saunders  wood  are  employed  to  aid  the 
colour;  catechu  is  added  to  give  a 'fine  old  crust;'  and 
for  certfun  objects,  the  ends  of  the  bungs  and  corks  are 
dipped  in  a  solution  of  Brazil  wood  and  alum.  Mr. 
Redding  mentioned  a  circumstance  to  show  that  no 
kind  of  wine  is  safe  from  the  adulterant : — "  I  remember 
an  instance  that  occurred  in  Carlton  House,  told  me  by 
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Colonel  M'Mahoii.  The  Frince  of  Wales  had'  a  small 
quantity  of  remarkably  fine  wme,  and  hia  houaehold 
choee  to  dnnk  it  oat  The  Prince  ordered  some  for 
the  table,  and  none  couhl  be  got :  there  were  only  two 
bottles  lefl.  The  man  who  bad  tbe  management  of  the 
wine  went  to  the  city  to  a  merchant,  and  Btated  what 
he  wanted.  The  dealer  said  — '  Send  me  a  bottle  of 
what  remiuiu;  and  what  /send  must  be  drunk  imme- 
diately ;  I  can  imitate  it.'  The  trick  was  Bacceesful, 
and  waa  repeated  three  or  four  timea." 

Kecipee  for  making  port  wine  seem  to  be  abundant 
enough,  aod  to  be  known  to  many  persons  who  were 
certunly  not  intended  to  be  in  the  secret.  Thus,  Mr. 
Bedding  stated,  in  his  evidence  before  the  Coomiittee, 
that  tbe  following  is  one  mode  of  manufacturing  snrrep- 
titions  port  in  London :  — 

£ 
930  gsUou  of  Belli  Culot  ....  75 
230        „        Figneiru     -        ....        90 

1S7        „        Cmpe 48 

16S        „        Good  Port    -        -        -        .        -       109 


26       „       Brandj-cMk  wuhingi,  eotovriog 

liquid,  &C.       ...  trifling 

Abont       -       -    £400 

There  would  thus  result  8  pipes,  or  920  gallons, 
whidi  would  have  cost  about  Sj.  8(f.  per  gallon,  or 
\t.  Bd.  per  bottle ;  and  if  sold  as  '  floe  old  crusted  port ' 
ever  so  many  years  '  in  bottle,'  there  might  obviously 
be  a  very  handsome  profit  made  out  of  tbe  juggle. 
Another  recipe  recorded  is —  12  gallons  of  strong  port, 
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6  of  rectified  epirit,  3  of  brand;,  and  42  of  rongh  cider ; 
making  63  gallons  of  imitative  '  port,'  which  would  cost 
the  knave  about  1(.  6d.  per  bottle  to  produoe.  Mr.  Porter 
mentioned  an  instance  in  illuetrntioa  of  one  among  many 
modea  of  sophistication  adopted  in  our  own  country : — ■ 
"  A  friend  of  mine  who  invented,  some  years  ago,  a 
substitute  for  corks,  made  with  india-rubber  staffed 
with  wool,  was  asked  if  he  could  make  some  to  re- 
semble champagne  corks ;  and  he  undertook  to  do  eo, 
and  was  deured  to  make  a  small  quantity  by  way  of 
trial;"  he  found  ten  days  afterwards  that  the  corka 
were  to  be  used  in  bottles  filled  with  '  champagne'  made 
in  London.  A  sophistication  of  port  is  said  to  be  per- 
formed in  the  cellars  of  many  of  the  London  public- 
houses  where  '  genuine  wines '  are  sold : — 8  gallons  of 
port,  6  of  brandy,  45  of  cider,  and  2  lbs.  of  sloes  stewed 
in  2  gallons  of  water.  In  1842  an  action  was  tried  at 
Biimingham  in  respect  to  the  sophistication  of  a  pipe  of 
wine ;  a  price  had  been  paid  adequate  to  the  value  of 
port  of  fair  quality ;  and  yet  it  was  proved  that  the 
wine  had  been  made  by  mixing  50  gallons  of  dder,  60 
of  pontac,  and  5  of  British  brandy  —  not  a  drop  of  port 
in  it  I 

All  this  is  very  sad.  The  rascality  of  adulteration 
is  bad  enough  at  all  times ;  but  it  is  doubly  grievous 
when  a  temptation  is  held  out  to  such  malpractices  by 
the  operation  of  Customs*  duties.  If  there  were  not 
a  shilling  per  bottie  levied  on  wine  in  the  form  of  duty, 
the  price  would  be  moderate,  and  the  moderate  prioe 
would  lessen  the  temptation  to  adulterate  and  sophis- 
ticate.     It  is  especially  on  low-priced  wine  that  the 
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duty  presses  heavily,  because  it  b  not  a  per-centage 
on  Talue.  The  French  are  not  encouraged  to  send 
their  wines  hither^  for  the  duty  tells  against  them; 
and  we  really  are  not  in  a  position  to  determine  at 
what  price  French  wine  of  moderate  quality  might  be 
procurable  in  England.  Mr.  Porter  made  a  statement 
before  the  Wine  Committee  which  brings  the  cheap- 
ness of  French  wine  to  a  point  hardly  believable :  — 
"  I  have  wine  in  my  own  cellar,  which  I  hare  had 
seventeen  years  in  bottle;  a  better  wine  I  would 
never  wbh  to  drink  :  it  came  from  the  south  of  France, 
and  coat  me  in  that  country  5  sous,  or  2^d.  per  bottle." 
Our  wine-drinking  has  &llen  off  very  decidedly. 
Mr.  Porter  estimates  that,  a  century  and  a  half  ago, 
the  consumption  was  about  a  gallon  per  head  per  annum 
throughout  the  kingdom ;  towards  the  dose  of  the  last 
century  it  was  about  half  a  gallon ;  whereaa  for  many 
years  past  it  has  been  under  a  quart.  In  France  the 
consumption  is  set  down  at  so  high  an  average  as  19 
gallons  per  bead  per  annum  —  nearly  eighty  times  as 
much  as  in  the  United  Kingdom  I  A  knotty  ques- 
tion lately  discussed  by  the  eoonomists  is  —  whether 
there  would  not  be  an  actual  increase  of  revenue  by 
lowering  the  duty,  on  account  of  the  great  increase  of 
consumption  which  would  follow ;  Sir  Emerson  Ten- 
nant  is  at  issue  with  the  economists  on  this  point ;  while 
other  advocates  insist  on  the  propriety  of  a  change  on 
sanitary  and  moral  grounds,  based  on  the  belief  that 
wine  would  be  a  more  deurable  stimulant  than  slants, 
and  a  less  muddling  beverage  than  beer.  A  small 
retail  wine-trade  is  springing  up,  but  it  is  only  small. 
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in  LondoB ;  there  b  an  establiohment  near  Loodon 
Bridge,  and  another  near  the  Sojal  Exchange,  a  third 
in  Holborn,  and  a  sprinkling  in  other  localities,  where 
a  conriderable  quantity  of  port  and  sherry  is  sold  '  over 
the  counter'  at  fourpenee  or  sixpence  per  pR  glass;  but 
these  exceptional  cases  only  show  the  more  strongly 
what  is  the  ruling  custom. 

The  carious  sort  of  guess-work  that  sometimes  stands 
in  the  place  of  statistics  could  not  be  better  illustrated, 
perhaps,  than  by  a  recent  attempt  to  determine  the 
extent,  or  rather  the  distribution,  of  wine-drinking  in 
this  country,*  If  any  reader  should  deem  the  eeUmate 
Janoful,  this  can  hardly  be  a  reproach  to  the  theorist, 
for  trustworthy  data  are  sadly  deficient  The  question 
sought  to  be  solved  is — In  wiiat  proportion  do  the 
different  classes  of  the  English  community  drink  wine? 
The  computer  studied  the  income  tax  returns,  the 
census  returns,  the  Board  of  Trade  tables,  the  peerage 
list,  and  the  Ecdesiaatical  Commissioners'  reports,  with 
a  view  to  enable  him  to  classify  English  families  in 
r^ard  to  position  and  fortune.  Having  done  this,  he 
proceeds  to  distribute  our  imported  wine  among  29 
million  inhabitants  in  the  United  Kingdom.  He  ^ves 
his  reasons  for  thinking  that  there  are  about  3  million 
persons  in  a  position  to  take  wine  occasionally.  If  the 
whole  community  share  the  wine  equally,  there  would 
be  the  trifling  quantity  of  a  bottle  and  a  half  each  m 
the  whole  year,  taking  the  quantity  entered  for  home 
consumption  in  a  year  at  6^  million  gallons.  Allowing 
this  number  one  bottle  per  week  each,  averaging  the 
*  Lawion'B  Merchant'*  Msguioe,  Oct.  U9S. 
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agea  and  the  eezes,  it  would  require  four  timea  as  much 
wine  OS  we  actually  import,  and  would  eren  then  leave 
no  wine  whatever  for  the  remaining  26  miUions  of  the 
population.  The  computer  hypotheticallj  ^ves  a  trifle 
to  all  of  tbeae,  as  follows :  — 

3  miUbiu,  at  I  bottle  per  week,    S6,O0D.00O  galL 
2    „      „       I  bottle  per  month,    4,000,000 
34    „      „       1  glut  per  moniti,     4,000,000 


whereas  only  6  or  7  million  gallons  are  entered  yearly 
for  home  consumption.  The  object  of  the  estimate  ia 
to  show  that,  even  for  such  a  humble  distribution  as 
this,  the  imports  must  increase  five-fold  to  supply  such 
a  total  consumption. 

The  British  Wines,  and  the  '  liqueurs '  and  '  cor- 
diab'  that  take  part  in  the  preparation  of  mixed 
beverages,  are  not  a  little  formidable  in  number,  Tbere 
are  gooseberry,  grape,  raiein,  red  currant,  white  cur- 
rant, black  currant,  damson,  raspberry,  mulberry,  black- 
berry, brambleberryjapricot,  orange,  quince,  ginger,  pars- 
nip, cowslip,  8cc.  Then  there  are  others  which,  honestly 
or  surreptitiously,  are  inteodecl  to  imitate  Champagne, 
Conetantia,  Madeira,  Malaga,  Frontignac,  Hock,  and 
other  foreign  wines.  Next  come  the  group,  for  which 
it  is  not  easy  to  find  a  general  name,  comprising  mead, 
ginger  beer,  spruce  beer,  lemonade,  orangeade,  orgeat, 
sherbet,  currant  water,  raspberry  water,  &c.  Then 
there  are  the  liqueurs  that  undergo  some  kind  of  db- 
tillation,  such  as  cherry  brandy,  usquebaugh.  Mara- 
schino, spirit  of  cloves  and  of  orange,  and  the  whole 
K  K 
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French  family  of  'par^t  amour,*  '  crSme  de  rose,' 
'  crSme  de  cafe,'  *  liqueur  de  quatre  fleurs,'  '  nonpareil,* 
*  admirable,'  and  a  host  besides.  To  these  roust  be 
added  the  rataBas  or  infusions  of  cbeny,  orange,  goose- 
berry, raspberry,  rose,  noyau,  peach,  &c. ;  and  the 
cordials  of  citron,  peppermint,  aniseed,  caraway,  cin- 
namon, and  ginger ;  and  the  miscellaneous  list  com- 
prising badiane,  liqueur  au  bouquet,  BossoUs,  capil- 
Iture,  eau  douce,  milk  punch,  Curasao,  nectar,  noyau, 
rum  and  other  shrubs,  cherry  and  other  brandies. 

Sweets  and  nectars  of  the  above  numerous  kinda  ore 
better  known  in  France  than  iu  England ;  and  anch 
among  them  as  are  familiar  in  our  own  country  are 
more  frequently  the  handiwork  of  some' Lady  Bounti- 
ful, some  housewife  more  than  ordinarily  clever  in  do- 
mestic economy,  than  of  the  manufacturers  who  prepare 
them  for  sale.  British  wines,  ginger  beer,  and  soda- 
water  are  perhaps  exceptions;  they  are  largely  manu- 
factured for  sale,  especially  in  London.  There  is  one 
firm  in  the  metropolis  which  is  said  to  produce  10,000 
gallons  of '  British  port,'  and  about  an  equal  quantity 
of '  British  sherry,'  annually.  If  the  word  *  British  ' 
be  honestly  and  persbtenily  used  here,  there  ia  no  dis- 
honesty, for  we  have  in  that  case  an  acknowledged 
substitution  instead  of  a  concealed  sophistication. 

Notwithstanding  the  little  resemblance  between 
British  wine  and  vinegar,  it  happens  that  their  manu- 
facture in  London  is  connected  in  a  way  that  may 
merit  a  little  notice.  The  late  Mr.  Henry  Beaufoy, 
proprietor  of  the  extensive  vin^ar  works  at  South  I^am- 
beth,  and  distinguished  by  his  munificent  contributions 
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in  aid  of  education,  communicated  to  the  author  of 
the  present  volume,  a  few  years  ago,  Bome  curious 
information  on  this  point,  as  follows :  — 

The  rise  of  the  British  wine  trade  dates  hack  to  about 
a  centuiy  ago.  At  that  time  —  as  Hogarth's  print  of 
'  Gin  Lane '  amply  attests  —  the  scenes  of  drunkenness 
witnessed  in  the  metropolis  had  reached  a  fearful  ex- 
tent. The  Legislature,  endeavouring  to  ^ve  a  healthy 
turn  to  the  public  taste,  held  out  strong  inducementa 
for  the  manufacture  of  '  sweets  '  or  home-made  wines 
for  sale.  For  many  years,  however,  although  sweets 
had  been  reckoned  among  excisable  articles  ever  since 
1696,  the  manufacture  continued  utterly  insignificant. 
It  happened  about  that  time  that  Mark  Beaufoy,  a 
member  of  the  Society  of  Friends,  at  Bristol,  who 
bad  abandoned  his  ori^nal  trade  of  a  distiller  from 
coDsdentioue  scruples,  went  to  Holland  to  learn  the 
process  of  malt-Tinegar  making;  and  on  bis  return 
established  a  vioegar-faotory  on  the  site  of  the  once 
celebrated  Cuper's  Gardens,  near  the  present  southern 
end  of  Waterloo  Bridge.  The  works  grew  in  extent 
and  in  fame,  and  were  visited  many  years  afterwards 
by  Pennant,  who  described  them  in  bis  '  London,* 
Mark  Beaufoy  bad  to  encounter  a  great  difficulty,  in 
the  want  of '  rape '  (raisin  stalks  and  skioB)  wherewith 
to  construct  the  filters  to  fine  and  flavour  his  vinegar, 
as  was  done  by  the  vin^^-makers  in  Holland.  He 
was  construned  to  purchase  raisins,  and  after  steeping 
thein  for  the  purpose  of  extracting  the  saocharine  and 
mucilage  of  the  fruit,  the  liquor  was  thrown  away, 
and  the  rape  alone  (compriang  all  the  solid  parts  of  the 
■  X  2 
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raisiii)  reserved  for  nee  in  the  vinegar  manufacture.  It 
happened,  however>  that  Dr.  Fothergill,  the  Quaker 
phyeician,  became  acquainted  with  this  waste  of  r^ia- 
juice;  and  after  demonstrating  how  wine  might  be 
made  from  it,  advised  Mark  Beaufoy  to  commence  it  aa 
a  branch  of  manufacture.  He  did  so,  and  entered  his 
name  at  the  Ezdse  as  a  '  maker  of  sweets,'  about  a  cen- 
tury ago.  From  that  time  the  rai^n-wine  trade  rose 
into  distinction  and  importance." 

Baisin-wine  is  the  best  of  those  receiving  the  general 
designation  of  British  wines.  The  nusins  are  grapes 
which  have  been  dried  either  by  the  sun  or  by  an 
oven.  Arrived  in  England,  the  raidns  are  removed 
from  their  baskets  or  boxes,  thoroughly  soaked  and 
softened  in  water,  and  pressed  by  hydraulic  presses 
until  all  the  vinous  and  saccharine  elements  are  driven 
out  of  them;  the  water,  thus  brought  to  the  state  of 
a  kind  of  sweet  juice,  is  allowed  to  ferment  slighUy  ; 
and  then  repeated  rackiogs,  tt^ether  with  fining  and 
sweetening,  bring  it  to  the  state  of  raisin-wine.  As  to 
the  manifold  *  sweets '  made  from  English  fruits,  their 
name  is  l^on.  Chemically  oonsidered,  they  are  very 
humble  productions,  in  which  sugar  artificially  intro- 
duced plays  a  conuderable  part 

We  have  mentioned  Vikeqab,  in  this  matter.  Vine- 
gar is  a  London  manufacture,  as  well  as  beer  and  gin ; 
and  —  strange  as  it  may  appear  to  many  persons  —  all 
three  liquids  are  produced  from  nearly  the  same  sub- 
stances. Com  or  malt,  sugar  or  molasses,  wine  or  beer, 
cider  or  perry — all  can  be  made  into  vinegar;  and 
*  Penn;  Magazine,  SndSeriei,  No.  B!9. 
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therefore  the  manufacturer  of  this  uaeful  add  haa  a 
wide  range  to  choose  from,  and  can  adapt  his  arrange- 
ments to  the  country  in  which  he  lives,  or  to  the  ex- 
igencies of  particular  seaaons.  A  considerable  portion 
of  the  London  vinegar  is  made  from  malt  The  malt 
18  ground  into  meal;  the  meal  is  mashed  or  stirred  with 
hot  water,  which  then  becomes  wort ;  the  wort  is  cooled 
in  a  refrigerator;  the  cooled  wort  is  fermented  to  a 
greater  extent  than  if  for  producing  beer  or  wine,  and 
is  brought  to  the  state  of  a  slightly  acid  liquor  called 
gyle ;  the  gyle  is  converted  into  vinegar,  either  by  ex- 
posure to  the  temperature  of  a  highly-heated  room,  or 
to  two  or  three  months'  action  of  the  open  air;  the 
vinegar  is  clarified  or  refined,  by  filtering  through  a 
thick  layer  of  raisin  stalks ;  and  the  vinegar  is  finally 
barrelled  in  casks  for  the  market. 

The  '  Lancet '  commiauonera  found  that  vinegar  is 
no  more  exempt  from  the  taint  of  adulteration  than 
other  articles  of  food  or  beverage.  To  increase  the 
quantity,  vinegar  is  often  watered  considerably;  and 
to  restore  the  hot  add  quality  thus  diluted,  sulphuric 
acid,  chilies,  grains  of  paradise,  mustard  seed,  or  long 
pepper,  are  added ;  while  a  dark  rich  colour  is  produced 
by  burnt  sugar.  It  is  said  that  at  some  of  the  street 
stalls,  where  oysters  are  dispensed  in  liberal  pen- 
nyworths, the  ao-called  vinegar  contains  no  vinegar 
whatever :  being  composed  of  water  in  which  a  few 
drops  of  sulphuric  acid  and  a  little  burnt  sugar  have 
been  introduced.  Luckily,  the  oyster  itself  cannot 
very  easily  be  sophisticated. 
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CHAPTER  Xni. 

REUABKABLE   ASPECTS   OF   FOOD-aBTAlLING  iS  LONDOIt. 

Food  AdTtrtiMmenU  in  tfa«  Nemp&pen.  — Betsilcn  of  Food  in  Lod- 
don. —  Bazur  Principle  obcervible  in  London.  —  Dining-roonu  and 

Cooks'  Shops.  ~  Old  TiTcnu.  —  Chop-houKi  ind  Coffee-honiei 

Weit-End  Clabs,  coDiidered  m  Bettannutta  or  DiniDg-romu.  — 
Street  Purchura  on  m  Sitnrdaj  Evening.  —  Itinennt  Dealera  in 
minor  Arlidei  of  Food. 

A  SAHBLE  through  the  London  streeta  will  teach  ub 
much  concerning  the  rebuling  of  London  food.  The 
untiring  activity ;  the  hours  early  and  late ;  the  display 
of  taste  in  one  place,  and  splendour  in  another;  the 
temptation  to  the  wealthy  bon-vivant;  the  eameat 
attemptfl  to  provide  '  bargains '  for  those  who  regard  a 
penny  as  something  not  to  be  squandered :  the  groups 
that  throng  the  busy  thoroughfares  on  a  Saturday- 
evening  ;  the  open-air  trade  carried  on  by  the  itinerant 
dealers;  the  glittering  tea-mart  in  one  spot,  and  the 
mouldy  chandler's  shop  in  another — all  are  elemeota 
concerned  in  the  food-history  of  London. 

The  nevrspapera,  too,  among  their  miaoellaneons  ad- 
vertisements, do  not  fail  to  furnish  episodes  in  that 
history.  The  columns  of  the  '  Times '  being  consulted, 
we  shall  find  that  '  wild  boars'  heads  from  Troyes '  are 
obtainable  at  a  certain  esstabliahment,  together  with 
*  truffled  Perigord  pies,'  *  Straeburg  pat£s,'  and '  Buesian 
caviare ; '  that  '  Hampshire  bacon,'  and  '  fine  breakfast 
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bacon,'  and  '  foreigD  hams/  are  in  full  excellence ;  that 
wines  of  all  kind  are  abundant;  that  brandy,  mm, 
whiskey,  gin,  and  Hollands,  were  never  better  la  flavour ; 
that  pale  ale  and  famous  stout  have  now  adopted  '  im- 
perial measure ;  *  that  12  lbs.  of  codfish  and  a  barrel  of 
oysters  will  be  forwarded  in  exchange  for  a  post  office 
order  for  \0s, ;  that  a  hundred  fine  Yarmouth  bloaters 
will  be  sent  carriage-free  for  a  few  shillings ;  that  Jersey 
pears  are  just  in  season ;  that  East  Lothian  potatoes 
have  just  arrived;  that  farinaceous  food  is  infinite  in 
variety  and  cheap  in  price ;  that  portable  mock  turtle 
can  be  purchased  at  so  much  per  quart ;  that  a  case 
containing  five  pounds  of  choice  tea  is  obtainable  for 
one  sovereign ;  that  a  similar  sum  will  ensure  for  us  a 
hamper  filled  with  sundry  bottles  of  wine  and  spirits, — 
these  are  some  of  (he  many  advertisements  that  almost 
daily  meet  the  eye,  telling  of  the  wondrous  food-supply 
for  the  metropolis. 

The  supply  of  food  gives  origin  to  a  formidable  num- 
ber of  distinct  trades  and  avocations.  Taking  them 
alphabetically,  we  shall  find  in  London,  arrow-root 
dealers,  bacon  driers,  bakers,  beer  retailers,  brewers, 
butchers,  chandlere'  shop  keepers,  cheesemongers,  coffee 
roasters,  coifee-room  keepers,  confecUoners,  dioing-reom 
keepers,  dairymen,  distillers,  egg  merehants,  fishmongers, 
fruiterers,  greengrocers,  grocers,  ham  and  tongue  dealers, 
hotel  and  inn-keepers,  market-gardeners,  millers,  mus- 
tard manufacturers,  orange  merehants,  orange  and  lemon- 
peel  cutters,  pork-butchers,  poulterers,  potato  dealers, 
provision  merchants,  rice  merehants,  salesmen  at  Billings- 
gate  and  the  other  great  marts  of  trade,  salt  merchants, 
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Bhip-biscait  bakers,  ship  butcbere,  Bugar  brokers,  sugar 
refiners,  tea  brokers,  treacle  boilera,  tripe  dreeaers, 
vin^ar  makers,  wine  merchants,  wine  fining  manu- 
facturere,  nine  brokers,  yeast  merchants.  These  form 
fl  body  of  24,000  strong,  all  master-tradesmen  or  manu- 
facturers, and  haTing  24,000  shops  or  places  of  buainesa 
in  the  metropolis.  Besides  these,  are  numerous  mer- 
chants and  traders  whose  dealings  in  food  are  combined 
with  dealings  in  many  other  commodities.  The  highest 
numbers  in  the  above  list  are,  —  4400  publicans,  3000 
grocers  and  tea-dealers,  2550  bakers,  1750  butchers, 
1500  greengrocers  and  fruiterers,  1450  beer  retailers, 
1300  dairymen,  1150  coflfee-room  keepers,  950  cheese- 
mongers, 950  wine  merchants,  700  pastrycooks.  There 
was  a  rough  guess  some  years  ^o,  that  there  are 
70,000  shopkeepers,  and  30,000  stall-keepers  and  coster- 
mongers,  employed  in  selling  food  in  London ;  but  the 
former  estimate  can  only  be  correct  under  the  supposition 
that  shopmen  and  errand-boys  are  included.  Another 
estimate,  founded  on  census  returns,  presents  a  list  of 
19)000  persons  engaged  in  various  ways  in  selling  and 
distributing  animal  food]  31,000  in  relation  to  com, 
bread,  fruit,  and  vegetable  food ;  and  50,000  in  respect 
of  beverages  or  their  materials,  whether  of  the  breakfast 
and  tea  class,  or  of  the  dinner  and  supper  class.  The 
total  presents  a  round  number  of  100,000  persons  in 
London  engaged  in  the  trade  in  creature  comforts. 

Many  indications  of  the  bazaar  principle  are  observ- 
able in  the  distribution  of  trades  in  London :  that  is,  the 
congregation  in  one  spot  of  many  dealers  engaged  in  one 
trade.      Of  about  twenty  such  bazaar-groupings,  we 
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shall  find  several  relating  to  food ;  such  aa  the  hop 
dealers  in  the  Borough,  the  wholesale  grocers  inMindng 
Lane,  the  orange  merchnnta  in  Botolph  Lane,  the  pro- 
viuon  merchanta  in  Lower  Thames  Street,  the  potato 
merchants  ia  Tooley  Street,  the  wholeaale  wine  mer- 
chants about  Crutched  Friars,  the  sugar  refiners  near 
Goodman's  Fields,  the  granary  keepers  near  Horsley- 
down ;  besides  the  obvious  congregation  of  salesmen,  or 
factors,  or  brokers,  near  the  public  markets. 

The  ahope  for  the  retail  sale  of  provisions  in  tho 
ordinary  atate,  such  as  butchers,  ponllerers,  fishmongers, 
cbeesemoogers,  bakers,  grocers,  fruiterers,  greengrocers, 
and  the  like,  are  simply  means  of  distribution ;  they 
afford  the  opportunity  for  aelliDg  in  sroatl  quantities 
food  that  has  been  purchased  wholesale.  But  there  is 
much  of  a  curious  cEraracter  associated  with  those  places 
in  which  food  is  brought  to  a  state  ready  for  the  hungry 
stomachs  of  the  consumers,  and  supplied  —  it  may  be  — 
-all  hot  and  steaming.  In  the  mighty  world  of  London 
there  are  always  thousands  who,  either  from  necessity 
or  inclination,  take  many  of  their  repasts  at  places 
other  than  their  own  firesides;  men  who  'dine  in 
public,'  in  fact,  or  breakfast,  or  tea,  or  sup,  in  public, 
and  for  whose  accommodation  much  provision  is  made. 

When  a  poor  hungry  mortal  is  gazing  into  one  of 
the  numerous  cooks'  shops  the  London  streets  exhibit, 
and  is  sniffing  the  savouiy  odour  of  roast  meat,  he 
might,  if  he  were  a  reader,  call  to  mind  Charles 
Lamb's  ' Oiesertatioo  on  Roast  Fig;'  in  which  the 
'crisp,  tawny,  well-watched,  not  over-done  crackling,' 
and  the  '  cream  and  quintessence  of  the  child-pig's  yet 
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pure  food  called  fat,'  are  discoursed  on  in  such  droll 
fashion ;  it  is  in  thU  essay  that  Lamb  propoiuided 
hb  theory  of  the  '  Origin  of  Boast  Pig '  —  a  theory 
that  certainly  beats  hollow  all  that  Beckmann  has 
done  in  the  history  of  inventions  and  discoveries.  The 
viators  at  cooks'  shops,  however,  are  likely  to  know 
very  little  of  Charles  Lamb  and  hia  theory;  they 
know  much  more  concerning  the  art  of  applying  their 
penny  or  few  pence  to  the  purchase  of  a  dinner.  In 
Oune  of  the  thickly  inhabited  dutricta  an  eaormoas 
trade  is  carried  on  in  these  shops ;  the  meat  purchased 
is  cheap  and  common,  often  bad ;  the  soups  and  puddings 
are  of  questionable  character ;  the  charges  made  are  ex- 
ceedingly low ;  and  the  demand,  about  twelve  or  one 
o'clock  in  the  day,  is  immense. 

One  of  the  remarkable  contrasts  in  London  is  between 
the  eating-house  and  the  dining-room —  a  difference  of 
designation  wholly  conventionaL  The  whity-brown 
apron  and  the  paper  cap  take  their  meal  at  an  '  eating- 
house  ;'  hut  the  black  coat  and  the  silk  hatabjure  this  as 
vulgar — they  will  have  nothing  lower  than  the  *dining> 
room.*  And  it  is  worthy  of  remark,  too,  that  many  of 
these  cleanly  kept  dining-rooms  are  nearly  as  economical 
as  the  dirty  and  unsavoury  eating-houses  or  cooks'  shops. 
Let  any  one  look  around  him  in  the  neighbourhood  of 
Cheapaide;  he  will  there  see  the  dining-rooms  of  which 
we  are  speaking.  The  large  warehouses  in  the  drapery 
and  other  trades  employ  vast  numbers  of  shopmen  and 
clerks,  who  do  not  return  home  until  an  hour  too  late 
for  dinner,  and  whose  homos  are  too  far  distant  for  a 
dinner  visit  during  business  hours.     For  the  accommo- 
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dation  of  euch  dining-roomG  have  been  establiBhed,  sup- 
plied mtk  B  auccession  of  hot  dbbea  from  twelve  at 
noon  till  ^  in  the  eTening,  to  Buit  the  convenience  of 
different  reUys  of  diners.  The  boBinees  transacted  at 
these  places  is  immense ;  the  provisions  are  nniformly 
good ;  the  cooker;  and  serving  are  fairly  mantled ; 
and  yet  the  charges  are  so  low  that  nothing  less  than  a 
daily  stream  of  diners  for  several  hours  would  yield  an 
aggregate  return  sufficient  to  pay  all  expenses. 

At  some  of  these  commercial  dining-rooms  —  in 
themselves  a  characteristic  of  the  middle-class  respecta- 
bility of  our  times  —  an  attempt  is  being  made  to  break- 
down the  old-fitshioned  system  of  'fees  to  -waiters.' 
Whether  it  will  succeed  is  still  a  problem.  The 
wMter  seems  to  be  a  member  of  society  apart  from  all 
others ;  if  he  did  not  receive  his  fee  he  would  not  be 
such  an  oddity  ;  and  if  he  were  not  such  an  oddity,  wo 
should  never  have  had  Leigh  Hunt's  picture  of  him : — 
"  He  has  no  feeling  of  noise,  but  as  the  sound  of  dining ; 
or  of  silence,  but  as  a  thing  before  dinner.  Even  a  loaf 
with  him  is  hardly  a  loaf,  it  is  so  many  '  breads.'  His 
longest  speech  is  the  making  out  of  a  bill  vivd  voce  — 
*  Two  beefS)  one  potatoes,  three  ales,  two  wines ;  six  and 
twopence'  —  which  be  does  with  an  indifferent  celerity 
amusing  to  new  comers  who  have  been  relishing  th^r  fare, 

and  not  considering  it  as  a  mere  set  of  items 

He  would  drop  one  of  the  two  syllables  of  bis  '  Yes,  Sir,' 
if  he  could ;  but  business  and  civility  will  not  allow  it, 
and  therefore  he  does  what  he  can  by  running  them 
tc^ether  in  the  swift  sufficiency  of '  Yezzir.'  '  Thomas.' 
'  Yezzir.' — '  Is  my  steak  coming  ? '     '  Yezzir,' — '  And 
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the  pint  of  port  ? '  '  Yezzir.'  —  *  You  11  not  forget  the 
postman  ?  *  '  Yezzir/  — -  for  in  the  habit  of  his  ac- 
quiescence Thomas  not  seldom  aa^B  '  Yezztt*  for  *No, 
Sir,'  the  habit  itself  rendering  him  intelligible."  •  It 
is  evident  that  Thomas  belongs  not  to  the  commensal 
dining-rooms  of  the  present  day ;  he  is  part  of  the  fur- 
niture of  the  old-fashioned  tavemB,  where  wine  is  a 
recognised  accompaniment  to  the  dinner  table. 

The  old  taverns  and  coffee-houeee  of  Fleet  Street 
were  briefly  noticed  in  a  former  page  as  connected  with 
a  past  phase  of  London  life ;  they  still  continue,  bow- 
'  ever,  to  miuntain  a  reputation  among  their  own  diners 
and  drinkers.  There  are  certain  ao-cttUed  coffee-houses 
further  east,  which  are  rather  taverns,  frequented  by 
merchants  engf^d  in  particular  departments  of  com- 
merce ;  such  as  the  '  Jamaica,'  the  '  North  and  South 
American,'  the  'Jerusalem,'  the  'Baltic;*  and  in  past 
days,  the  '  lievant,'  the  '  New  York,'  and  the  '  Vir- 
ginia'—  names  which,  in  part,  indicate  the  class  of 
merchants  frequenting  these  cofiee-houses. 

There  was  an  anonymons  poem  published  in  1765, 
which,  albeit  its  poetry  is  of  a  very  sorry  kind,  places 
us  in  possesuon  of  a  few  curious  facts  connected  with 
dining-rooms  and  taverns  in  London  seventy  years  ago-f 
While  descanting  on  the  creature  comforts  of  London, 
ihe  poet  tells  ns  that  behind  the  Boyal  Exchange — 

*  There  lUiida  a  «t«sk-hoiue  of  diitinpiish'd  fame. 
The  ligD  the  Cock— ThKadneedle-itreet't  the  nuae." 

The  merits  of  the  steaks  are  duly  versified ;  and  the 

The  Seer.  f  '^t'^  ^rt  of  Liring  in  LoodoD. 
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poet  next  declares  that  at  the  Spread  ISagle  in  the 
Strand,  and  at  the  D<^  in  Holj'well  Street,  we  can 
"  dine  in  quiet,"  and  be  "  serv'd  with  decency  at  small 
expense."    We  are  advised  not  to  — 

"  Itidltereell;  itra^ 
Where  GiWi  rnini  mark  the  broaden'd  my ; 
Where,  fbr  what  end  most  obTioiuIy  appears. 
The  knives  ire  cfaain'd,  and  ladder  fomu  the  «t«drs; 
Or  to  Moorflelds,  where  wretched  psapers  ply 
Bonnd  clothlest  tables  in  an  open  sky." 

As  evening  approaches,  we  are  advised  to  resort  to 
some  noted  porter-house,  of  which  there  are  said  to  be 
DiaDj,  "alike  in  goodness  and  alike  in  fame."  The 
Strand,  we  are  told  — 

"  Her  Spread  Eagle  justly  boast*. 
And  Haideo-lane  exhibits  her  Bine  Posts. 
Nor  think  the  Cock  with  these  not  oo  a  par, 
The  celebrated  Cock  of  Temple  Bar, 
Whose  porter  best  of  all  bespeaks  bis  praise  — 
Porter  that's  worthy  of  the  poet's  lays." 

Many  of  the  taverns  handed  down  to  fame  in  this 
poetical  effusion  are  still  in  existence ;  and  some  of  them 
have  a  character  distinct  from  all  the  dining-rooms 
hitherto  noticed ;  they  are  chop-houses,  in  which  city- 
men  take  a  hasty  luncheon  at  mid-day,  and  return 
to  business.  A  butcher  in  Threadneedle  Street  stated 
before  a  committee  of  the  House  of  Commons,  a 
few  years  ago,  that  he  frequently  cuts  up  a  hundred 
saddles  of  mutton  in  a  day  into  chops,  to  be  cooked 
at  the  neighbouring-chop  houses.  Some  of  the  city 
taverns  have  a  specialty  about  them ;  such  as  Simp- 
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son's  at  Billingsgate,  where  *fieh  dinners'  have  ac- 
quired celebrity,  on  account  of  the  reasonableness  of 
the  charge,  and  the  unqaestioned  excellence  of  the 
fish.  The  '  whitebait '  tavema  are  almost  beyond  the 
limits  of  London;  but  the  epicure  can  nevertheless  find 
evidence,  at  Blackwall  and  Greenwich,  of  the  impor- 
tance attached  to  a  dbb  of  tiaj  fish,  and  the  expenses 
into  which  the  indulgence  may  very  ea^ly  lead  him. 
The  pages  of  '  Kotes  and  Queries '  contain  a  curious 
history  of  the  origin  of  the  nunieterial  whitebait  dinner, 
which  takes  place  every  year  at  the  close  of  the  pariJa- 
mentary  session.  Another  specialty  is  tlie  '  turtle  * 
class  of  taverns ;  at  one  of  these,  two  or  three  hundred 
turtles  are  kept  alive  at  once  in  stone  vaults;  and 
turtle-soup  has  given  fame  to  the  house. 

May  we  include  the  West-end  clubs  among  dining- 
rooms?  A  few  details  will  enable  the  reader  to  decide 
this  for  himself. 

The  club  system  of  London  commenced  at  the  '  Mer- 
msii '  in  Fleet  Street,  in  the  brilliant  Elizabethan  days ; 
Sir  Walter  Kaleigh  was  its  founder,  and  the  wit  of 
Sliakspeare,  Ben  Jonson,  Beaumont,  and  Fletcher  tlirev 
a  halo  around  it  A  second  club  was  founded  by  Ben 
Jonson,  and  held  at  the  '  Devil,'  another  of  the  Fleet 
Street  taverns :  rare  old  Ben  was  here  in  his  glory, 
in  an  apartment  to  which  the  dignified  name  of 
the  *  Apollo '  was  given.  Clubs,  as  meetings  for  wit 
and  mirth,  we  do  not  however  touch  upon :  it  is 
under  another  aspect  they  are  here  regarded.  The 
battle  of  Waterloo  was  in  one  sense  the  cause  o{ 
the  present  club  system.     When  the  cessation  of  war 
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threw  eo  many  soldiers  *out  of  work,'  the  oflScers, 
accDStomed  to  mesa  together  when  on  daty,  and  appre- 
ciating the  adTantages  of  economy  (for  military  and 
naval  ofiScere  are  anything  but  wealthy  as  a  class),  es- 
tablished a  club,  mainly  with  a  view  of  making  their 
slender  incomes  carry  them  on  as  comfortably  as  might 
be.  Hence  originated  the  '  United  Service,'  the  <  Ju- 
nior United  Service,'  the  *  Navy,'  the  '  Guards,'  and 
the  *  Army  and  Navy '  clubs — ^the  great  success  of  the 
first-named  having  acted  as  an  incentive  to  the  otliers. 
The  dignitaries  of  the  church,  the  clergy,  and  university 
professors,  observing  how  well  the  military  and  naval 
men  were  served,  and  wishing  to  share  the  advantage, 
established  the  *  United  University '  and  the  *  Oxford 
and  Cambridge '  clubs.  Then  arose  the  *  Athentenm,' 
for  judges,  barristers,  physicians,  authors,  philosophers, 
artists ;  the  '  Travellers,'  open  to  those  who  had  '  seen 
the  world,'  by  penetrating  a  certain  number  of  miles 
beyond  the  limits  of  England ;  the  'Oriental,*  chiefly 
for  old  Indian  officers ;  the  '  Carlton '  and  the  *  Conser- 
Tative,'  for  politicians  of  a  certain  hoe ;  the  '  Keform,* 
for  politicians  of  opposite  stamp ;  and  others  of  -lesser 
celebrity.     They  are  now  nearly  thirty  in  number. 

In  the  more  important  of  these  clubs  there  are  certun 
characteristics  in  common  —  such  as  the  grandeur  of  the 
building,  and  the  arrangement  of  the  interior  into 
morning-room,  ooffee-room,  dining-room,  drawing- 
room,  &c.  In  the  rettaurant  department,  the  only 
cbaracteristic  for  which  the  clubs  are  noticed  here,  the 
coffee-room  and  the  kitchen  are  the  localities  most 
neariy  concerned.     The  cotfee-room,  here  as  at  most 
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English  hotela,  is  the  general  dining-room.  It  is  (ar- 
nished  with  rows  of  small  tables,  laid  out  for  breakfasts 
and  luncheons  until  about  4  o'clock ;  afler  which  hour 
the  arraDgementa  are  made  suitable  for  dinners.  A 
<  carte  de  jour,'  or  bill  of  fare,  is  prepared  each  day ; 
from  this  carte  the  diner  selects  according  to  his  taste ; 
a  batler,  wiuters,  and  clerks  expedite  both  the  aerring 
and  the  making  out  of  the  hill;  and  the  diner  pays 
individually  for  his  refection :  the  clerk  of  the  kitchen 
and  the  clerk  of  the  coffee-room  conduct  their  accounts 
with  all  the  regularity  of  a  commercial  house.  But  the 
kitchen  is  the  grand  centre  of  food-operations.  Whether 
the  achievements  of  M.  Soyer  at  the  Seform  ctub  house 
have  been  since  excelled  elsewhere  may  perhaps  be 
doubted;  but  from  the  eighteen  pages  devoted  by 
that  celebrated  'chef-de*cuisine*'  to  a  description  of  the 
Reform  club  kitchen,  it  would  appear  that  an  efiective 
,  culinary  establishment  is  quite  a  chemical  laboratory. 
A  suite  of  rooms  measuring  110  feet  by  40 — a  kitchen, 
a  cold-meat  larder,  a  sauce  laider,  a  pastry  room,  a 
butler's  pantry,  a  plate  closet,  a  houcheriei  a  game 
larder,  a  vegetable  kitchen ;  slate-dressers,  ice-drawers, 
pickling-tubs,  slate-wells  for  soaking  hams,  boxes  for 
storing  vegetables,  slate  and  marble  slabs,  suspended 
frames,  safes,  mortars,  tin-lined  drawers,  steam-heated 
drawers,  French  charcoal  stoves,  steam  closets,  racks 
for  spits,  rails  for  moulds  and  coppers,  steam-boilers, 
gas-stoves  for  made  dishes,  broiling  stoves,  '  buna- 
mariea'    or  sand-baths  for   delicacies  that   require  a 

*  Gulronomic  Regenerator. 
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definite  temperature,  hot  platen  and  hot  closets — tho 
appar&tuB  is,  indeed,  fonnidable ;  and  the  roasting  fire- 
place is  quite  a  triumph  of  heat-saving  philosophy. 

It  appears  that  many  of  the  clubs  piqae  themaelvea 
on  the  superiority  of  their  'chef-de-cuisine'  and  that 
some  of  them,  indeed,  owe  their  chief  celebrity  to  their 
cooks.  The  select  coounittee  of  members  for  managing 
the  club  oonuste  of  the  most  veteran  diners  and  prac- 
tised wine-drinkera  of  the  iratemity ;  on  them  devolves 
the  important  duty  of  selecting  the  viands  and  tasting 
the  wines;  and  as  their  responsibility  is  great,  their 
experience  is  of  course  oommenaurate.  In  general,  the 
viands  are  provided  by  first-rat«  tradesmen. 

The  gaetrononuc  glories,  however,  are  hardly  those 
on  which  the  distinguishing  character  of  London  dubs 
mtunly  depends.  These  clube  may  be  said  to  have 
brought  economy  into  fashion :  an  ezcdlent  dinner  at 
a  club  coats  no  more  than  a  mediocre  dinner  at  a  tavern 
or  a  dining-house.  Moreover,  clubs  have  aided  in 
abolishing  the  once  fashionable  vice  of  drunkenness ; 
and  indeed  bo  much  is  this  the  case,  that  an  intemperate 
man  stands  a  close  chance  of  being  ejected  altogether. 
Mr.  Walker,  who  wrote  his  '  Original '  about  twenty 
years  ago,  and  who  devoted  one  of  the  essays  to  an 
account  of  the  London  clubs,  says : —  "  Clubs,  as  far  aa 
my  observation  goes,  are  favourable  to  economy  of  time. 
There  is  a  fixed  place  to  go  to ;  everything  is  served 
with  comparative  expedition,  and  it  b  not  customary  or 
general  to  remain  long  at  table.  They  are  &Tourable  to 
temperance.  It  seems  that  when  people  can  freely 
please  themBelves,  and  when  they  have  an  opportunity 
L  L 
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of  living  amply,  ezoees  is  eeldotn  committed.  From 
an  ocootmt  I  hare  of  the  expenses  at  the  *  Athensum ' 
in  the  year  1832,  it  appears  that  17,323  dinners  ooet, 
on  the  average,  2i.  914,  each ;  and  that  the  sver^ 
quantity  of  wine  for  each  person  waa  a  email  fracboo 
man  tliaa  half  a  pint."  From  another  Bonrce  it  ap- 
pears that,  in  1639,  the  29,527  dinners  eerred  at  Uie 
'  Junior  United  Service '  cost  on  an  average  about 
2».  3d.  each,  exclusive  of  trine.  Organised  thus  into 
large  &niiliea  comprising  from  500  to  1500  memben 
each,  and  providing  their  twenty  or  thirty  thousand 
dinners  each  in  the  course  of  a  year—  it  must  be  sd- 
mitted  that  these  dubs,  excluuve  though  they  be,  take 
rank  among  the  dining-honees  of  London. 

The  clubs,  hotels,  dd-fashioned  coaching-inns,  com- 
menual  dining-rooms  of  the  dty,  chop-houses,  M 
taverns  of  the  Fleet  Street  district,  hmnble  'cook's 
shop' — are  all  distinct  from  the  'cofiee-ehop'  &nu- 
liarly  so  called,  and  one  of  the  modem  creations  of 
liOndoD  sodety.  These  were,  in  their  orijpn,  breakfast 
and  tea  honees  for  working  men,  who,  on  various 
grounds,  could  not  conveniently  enjoy  those  repaata  at 
their  own  homes.  But,  by  degrees,  the  cofiee^hope 
have  extended  thdr  range  of  business ;  they  manage  to 
provide  umple  dinners  for  such  as  are  willing  to  take 
coffee  instead  of  malt-liquor  as  a  beverage ;  while  in  the 
evenings  they  are  reading  rooms,  convenient  to  thou- 
sands of  persons  who  have  not  the  comforts  of  domestt- 
dty  at  home.  The  good  fire,  the  bright  light,  tbe 
supply  of  newspapers  and  magazines,  and  the  cup  of 
umple  beven^e,  are  obtunable  for  a  few  pence ;  and 
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there  can  be  little  qaestion  that  these  places  oondace 
to  sobriety  and  general  intelligence. 

Numerous  as  have  been  the  examples  of  retail  food- 
supply  treated  in  this  chapterj  they  have  hitherto  \e(t 
quite  unnoticed  ime  great  and  very  remarkable  claaa  — 
open  air  trading  in  those  commo^tiea. 

Whoever  would  know  how  the  working  clasees  spend 
their  earnings  on  a  Saturday  evening  in  London, 
should  pass  an  hour  in  any  one  of  abont  half  a  dozen 
localities  graphically  described  by  Mr.  Mayhew.  Ooe  of 
theseisShoreditch,  near  the  chnrch;  another  is  the  Kew 
Cut  in  Lambeth ;  a  third  is  Whitecroas  Street ;  a  fourth 
is  the  line  formed  by  Skinner  and  Brewer  Streets, 
Somers  Town ;  a  fifth  is  Tottenham  Court  Road  and 
the  lower  part  of  the  Hampstead  Road;  a  sixth  is 
Leather  Lane,  Holbom.  As  the  hoar  approaches  when 
artisans  receive  their  weekly  wages,  so  do  the  itinerant 
dealers  take  their  stand  in  these  and  sitnilar  boaylocali- 
liea.  There  is  occasionally  a  battle  of  opinion  with  the 
police  concerning  the  propriety  or  otherwise  of  this 
]pen<ur  trading ;  and  in  some  cases  where  the  higher 
2lass  of  shopkeepers  deem  their  dignity  offended  by  the 
vicinage  of  the  humbler  traders,  an  explosion  of  feel- 
ing may  perchance  occur ;  but  the  retul  shopkeepers 
and  the  kerb-stone  atall-keepere  generally  agree  pretty 
well :  the  influx  of  customers  is  so  vast  that  there  is 
trade  for  all. 

It  would  be  impossible  to  name  all  the  wares  ex- 
posed for  sale  at  these  places  on  a  Saturday  evening, 
say  from  six  till  twelve.  The  wife  of  the  journey- 
man, ns  soon  as  a   portion  of  the  week's  earnings  is 
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placed  in  her  hands,  bethinks  benelf  of  the  Sonday'g 
dinner;  and  the  theory  of  these  people's  bazaars  is, 
that  every  thing  that  may  he  wanted  can  be  obtained 
near  at  hand.  Certidn  of  the  commodities  are  not  aold 
by  the  humble  stall-keepers;  butchers' ■  meat,  bacoD, 
and  grocery  are  rarely  to  be  seen  cm  the  stalls ;  not  do 
bread  and  flour  make  their  appearance  there:  the 
shops  occupied  by  butchers,  bakers,  grocers,  and  cheese- 
mongers,  experience  very  little  rivalry  from  the  atalls. 
Cheap  poultry  sometimes  finds  its  way  thither;  bat 
cheap  fish  much  more  largely.  How  many  '  fine  fresh 
mackerel'  we  may  obtain  for  a  shilling ;  how  many  '  &esh 
herrings'  for  a  groat  (a  groat,  curiously  enough,  ia  never 
menlioned  by  a  London  dealer  except  in  connection 
with  herrings) ;  how  many  '  pairs  of  lire  soles,*  or 
platefiils  of  sprats,  or  pounds  of  eels,  or  quarts  of 
mussels,  or  measures  of  periwinkles,  for  a  few  pence, 
would  astonish  houeewivee  whose  means  enable  them 
to  make  their  marketings  in  other  localities.  True  it  is, 
that  the  odours  are  not  quite  satisfactory,  revealing  the 
fact  that  the  fish  have  been  out  of  water  for  rather  s 
serious  length  of  time.  Vegetables  are  in  imquestioned 
abundance.  Potatoes  in  their  dirty  jackets,  cabbages 
of  monster  size,  greens  in  straggling  hunches,  onions 
in  arm-long  strings,  peas  and  beans  and  scarlet  nmnera, 
if  they  be  in  season  and  cheap  enough ;  parsley  and 
celery,  mint  and  sage,  carrots  and  turnips,  rhubarb, 
hroGoli,  caulifiuwers,  asparagus  (or,  in  cockneydom, 
'Bparrowgraea'),  chickweed  and  groundsel  (that  the 
bird  may  have  a  Sunday's  dinner  aa  well  aa  bia  master) — 
all  are  sold  so  cheaply,  that  we  may  reasonably  wonder 
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how  Bach  articles,  man^  of  them  bulky,  can  return  any 
profit  to  those  who  have  bad  to  trudge  with  them  from 
Covent  Garden  or  other  markets.  The  cheaper  kinds 
of  fmits  are  sold  by  these  stall  keepers  in  immense 
quantity.  Applesi  pears,  oranges,  nuts,  walnnts,  chest- 
nuts, cheniee,  plums,  damsons,  currants,  gooseberries, 
disappear  irom  the  stalls  with  great  r^idity.  Nor  la 
there  any  want  of  the  humanizing  influence  of  flowers, 
if  the  season  he  such  as  to  bring  flowers  within  the 
range  of  cheapness. 

Then,  as  provision  is  made  for  the  Sunday  meal,  so 
are  the  means  of  cooking  it  not  forgotten.  The  stall 
keepers,  with  candles  in  paper  lanterns,  candles  on  the 
end  of  sticks,  links,  torches,  and  a  sort  of  self-generating 
gas  lamp,  display,  in  a  flickering  glittering  light,  all 
sorts  of  spits,  ovens,  roasting-jacks,  gridirons,  frying- 
pans,  bachelors'  kettles,  toasting-raoks,  toasting-forks, 
footmen,  trivets,  saucepans,  stew-pans,  tea-kettles, 
crocks  and  pots,  baking  dishes,  pie-dishes,  pudding- 
baeins,  sugar-baains,  plates,  cups  and  saucers,  salt  cellars 
and  pcpper-Kiasters,  iron  skewers,  cabbage  nets -^  all  of 
these  may  be  met  with,  or  snch  of  them,  at  least,  as 
can  possibly  be  made  at  a  cheap  price.  A  joint  of 
meat,  a  huge  cabbage,  a  quartern  loaf,  and  a  saucepan, 
sometimes  march  ofi"  in  procession,  under  the  care  of 
difierent  members  of  a  working  man's  family. 

Not  the  least  remarkable  among  these  Saturday  even- 
ing traders  are  those  who  deal  in  little  savoury  knick- 
knacks  that  may  serve  for  a  supper,  or  for  a  penny 
treat  to  the  emmd-boy  who  has  just  received  his  weekly 
wages.     At  one  point  is  the  '  baked  'tato'  man,  with  bis- 
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brightly  polished,  hot  and  steaming,  tripedal  or  quadra- 
pedal  apparatus,  itdolent  of  large  potatoes  and  strong 
butter.  Near  hJm  is  the  vendor  of  hot  pies  —  mutton, 
eel,  veal,  beef,  kidney,  or  fruit  — all  at  a  penny.  A 
little  farther  on  is  a  table  decked  out  with  saucers,  con- 
taining hot  stewed  eels,  sold  in  pennyworths,  or  even 
still  smaller  quantities.  The  periwinkle  man  is  near 
at  hand,  with  his  half-pint  measoio  of  doubtful  cspat^ty. 
The  stall  of  another  dealer  ^splays  certain  meat-like 
attractions,  which  prove  to  be  pig's  chaps  and  pig's 
pettitoes ;  and  probably  sheep's  trotters  are  there  like- 
wise. Baked  chestnuts  appear  to  have  come  somewhat 
into  iavour  lately  in  London ;  and  the  oven  or  stovs 
of  the  vendor  of  such  comestibles  may  very  likely  be 
met  with  in  these  street  bazaars.  It  is  just  possible 
that  a  coSee-room  alfretco  may  present  itself  to  notice. 
Innumerable  varieties  of  confectionary  and  'sweet  stuff* 
are  spread  in  tempting  array  before  the  boys  and  girls, 
the  chief  customers  for  such  things.  The  ginger-beer 
man,  either  with  his  penny  bottles  or  his  majestic  appa- 
ratus on  wheels,  is  ready  to  supply  the  wants  of  thirsty 
souls. 

There  have  been  occasional  instances  in  London  in 
which  email  articles  of  food  have  been  purchased  in 
large  quantities,  not  so  much  for  theu?  excellence,  as  for 
more  extraneous  reasons.  Such,  for  instance,  were  the 
'  Chelsea  buns  *  of  past  days.  Mr.  Timbs  *  states  that 
the  Chelsea  bun-house  was  in  favour  as  much  as  a  century 
and  a  half  ago ;  sometimes  50,000  persons  were  known  to 
visit  it  on  a  Good  Friday;  and  the  members  of  George  the 
■  Curiotitifs  of  IxindoD. 
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Third's  family  were  wont  to  make  frequent  vints  thither. 
Another  instance  of  special  purchase  of  food  was  that 
connected  with  the  Qreat  Exhibition  in  Hyde  Park,  in 
1851,  when  75,OOOJ^  was  q>ent  m  refreshments,  averaging 
525^  per  day  for  the  144  days  during  which  the  exhi- 
hition  was  open,  or  averaging  three-pence  per  viator  for 
six  million  viutors ;  when  nearly  two  millioa  huns  were 
purchased  and  eaten,  and  a  hundred  thousand  pounds 
weight  of  pat^  and  biscuits,  aod  a  hundred  thonsand 
loaves  of  bread  cut  up  into  slices,  and  four  hundred 
thousand  pounds  of  meat;  and  when  these  solids  were 
washed  down  with  a  million  bottles  of  aerated  beven^es, 
sixty  thousand  quarts  of  milk  and  cream,  and  the  drinks 
prepared  from  twenty  thoDsand  pounda  of  cofiee,  tea, 
and  chocolate. 

To  return,  however,  to  our  open  ur  food-dealers. 

There  has  been  a  remarkable  change  in  the  'hot  [»e* 
trade  of  London,  It  is  sometimes  asked,  '  What  has 
become  of  the  pieman  ? '  We  certunly  do  not  now  see 
him  as  he  was  wont  to  be  seen  in  past  days.  Penny 
piee  are  eaten  in  enormous  quantity;  and  if  the 
itinerant  pieman  does  not  sell  them,  who  does?  Id 
Hogarth's  days  the  penny  pieman  was  in  his  glory:  we 
meet  with  him  in  numberless  prints  and  books ;  he  was  a 
wag,  with  a  dash  of  shrewdness  in  him,  and  a  fondness 
for  pitcb-and-toss  with  his  costomers.  Whether  flour 
became  too  dear,  or  whether  piemen  became  less  honest, 
it  appears  that  hot  penny  pies  first  deteriorated  in  quality, 
and  then  gradually  disappeared,  or  nearly  so,  from  among 
the  street  viands.  They  have  been  replaced  by  the  pies 
of  regular  shopkeepers,  men  who  make  a  formidable 
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diaplaj,  and  boast  of  plate^laas  windowB.  The  modem 
commeroial  eystem  has  been  adopted  to  its  fullest  ex- 
tent; the  pies  are  sold  at  a  price  yielding  an  almost 
infinitely  small  profit  on  each,  and,  therefore,  a  lai^  sale 
and  an  efficient  management  are  requisite.  Such  pie- 
shops  are  now  numerous  in  London  —  not  only  in 
the  humbler  streets,  but  in  the  leading  thoroughfares 
where  a  high  rental  must  be  pud.  The  little  tin  dishes, 
as  bright  na  nlver,  receive  a  constant  round  of  pies  from 
the  forenoon  of  one  day  to  two  or  three  o'clock  on  the 
next  morning. 

In  our  own  day  the  out-door  orange  trade  has  put  on 
new  features.  The  Jews,  who  buy  oianges  in  lots  of 
a  few  cases  escb  from  ihe  merchants  around  Botolpb 
Lane,  retail  them  to  street  dealers ;  their  depSts  are  in 
the  dirty  fusty  r^ons  of  Duke's  Place,  where  even  the 
Ji-agrance  of  the  oranges  can  hardly  kill  the  compound 
of  villanous  smells  sriung  from  other  causes.  "  The 
open-ur  ehops,"  says  an  eye-witness,  "  piled  up  with 
ripe,  luBciouB,  radiant  fruit,  are  duplicates  of  the  Indian 
bazaars  we  have  walked  through  in  our  eastern  travels, 
though  without  their  sunshine.  The  handsome  aut- 
brown,  dark-haired  daughters  of  Israel,  jewelled  and 
ribbon'd,  and  snuling,  seen  dimly  amidst  the  shadows 
of  these  murky  spots,  appear  like  breathing  pictures  of 
a  master  hand.  All  day,  and  every  day,  Saturdays 
alone  excepted,  these  busy  fruit-wives  ply  their  avoo»- 
tione;  whilst  their  lords  and  masters  are  out  on  weighty 
matters,  attending  fruit-sales  at  the  brokers',  inspecting 
and  valuing  cargoes  of  newly-landed  oranges  and  nuts, 
or  gathering  information,  or  bartering,  ....  Fridays 
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and  Sunday  morniugs  are  the  great  fair  days  of  orange 
and  nut  dealli^  in  this  quarter.  At  such  times  it 
presents  a  buey  aspect,  with  the  motley  crowd  of  men, 
boys,  and  women  from  all  parts  of  the  metropolis  —  the 
'  costers*  of  London,  and  who  are  said  to  number  about 
four  thousand.  Carta,  haud-barrows,  flat  e,  baskets,  sacks, 
all  are  ready  for  their  destined  loads;  and  so  active  are 
these  people,  that  iu  a  few  hours  all  will  be  quiet  again : 
the  business  of  the  day  ie  done :  and  it  ia  not  an  unusual 
thing  for  one  of  these  Duke's  Place  mercbante  to  handle 
between  one  and  two  hundred  pounds  within  a  veiy 
brief  space  of  time."  *  For  some  reason  or  other,  the 
Irish  have  supplanted  the  Jews  in  the  street-sale  of 
oranges  in  London ;  the  Jew  orange-boy  was  a  well- 
marked  feature  some  years  ago,  but  ragged  urchins 
from  the  sister-isle  now  in  great  part  engross  the  trade. 
Pies  and  orangee  are  only  two  among  many  varieties 
of  the  street-dealer's  commodities,  in  past  and  present 
days.  The  sellers  of  fruit,  or  costermongers  or  cos- 
tardmongers,  have  been  an  undying  fraternity  for 
many  ages.  We  may  find  mention  tn  Beaumont  and 
Fletcher  of — 

"  A  rode  costermonger. 
That  iiclioolbo;i  bad  coz«n'd  of  hi*  apple )" 

but  we  fancy  it  would  take  a  very  sharp  school-boy 
to  cozen  acostermoi^F  in  1S56.  At  the  time  when 
Defoe  wrote,  the  street-dealing  system  seems  to  have 
been  in  full  work.  *'  It  is  ordinarily  swd,  that  there 
are  thirty  tbousand  higglers  and  travelling  market 
folks,  as  we  call  them,  about  this  citj ;  a  poor  sort 
-  HouMhold  Word*,  No.  lia 
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of  people  that  ara  employed  to  bring  bntter,  eggs, 
pigeons,  fowls,  chickenB,  &o.t  to  London  market,  and 
bring  veal  and  pork,  and  smaller  things,  up  and  down 
from  house  to  house;  and  every  one  of  them  has  a 
horee,  some  more,  some  earts.  Some  of  them  come 
forty  or  fifty  miles."*  This  number  appears  very  large ; 
but  the  hawkers  named  are  sach  as  are  seldom  seen 
now  in  London  ;  our  poultry  is  not  brought  to  market 
by  hawkers,  nor  are  Teal  and  pork  hawked  from  door 
to  door. 

It  is  hard  to  tell  whether  the  'tea  gardens'  should 
be  included  among  the  means  for  the  retail  distribution 
of  food  ;  but,  at  any  rate,  tea  and  beer,  bread  and  butter, 
buns  and  biscuits,  have  been  dispensed  at  those  places 
for  a  century  past,  combined  more  or  lees  with  open- 
air  pleasures  or  with  concert-room  music  Many  of 
those  named  in  a  former  page  are  ezrinct.  Maw-worm 
was  wont  to  go  into  the  country  to  the  *  Three  Hats'* 
at  Islington  on  Sundays,  in  bis  nnregenerate  days ;  but 
Islington  is  no  longer  in  the  country.  Such  old  gardens 
are  gone — in  most  cases  because  thetr  sites  have  been 
required  for  new  houses  and  new  streets  in  the  ever- 
increasing  London.  Successors  to  them  have  sprung 
up  in  the  belt  of  debateable  ground,  which  scarcely 
knows  whether  to  regard  itself  as  town  or  country. 

Changed,  too,  are  the  days  for  the  old  coaching  inns, 
those  establishments  in  which  the  provision  of  food  and 
drinks  was  subsidiary  to  that  of  means  for  travelling. 
The  glory  of  the  '  Belle  Sauvan;c  *  and  its  companions 

•  Complflc  Tradesman,  ii.  eh  4. 
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has  departed ;  for  though  all  or  nearly  all  of  tbeee  old 
inns  maj  still  be  kept  up,  they  have  become  virtually 
<  nulway  offices,'  and  are  the  humble  servants  of  the 
seven  railway  termini.  And  aa  for  their  refreshment 
departments,  people  live  in  so  great  a  hurry  now-a-daya 
that  they  have  no  time  to  make  lengthened  sojourns  in 
these  inns.  A  Munchester  man,  bound  for  Paris, 
would  in  the  old  coaching  days  have  stopped  at  least  one 
day  at  his  inn  in  London  to  rest  and  refresh  ;  but  now 
be  b  just  08  likely  to  hasten  over  from  Euston  Square 
to  London  Bridge  to  catch  the  *  tidal  service '  train 
bound  for  Folkstone. 

Here  we  finish.  It  is  not  inappropriate  that  a  nul- 
way train  should  have  the  last  word  in  connection  with 
the '  Food  of  London : '  the  relation  between  them  being 
so  intimate  and  momentous.  It  cannot  have  escaped  the 
notice  of  the  reader,  during  the  perusal  of  these  pages, 
that  among  the  various  aspects  under  which  this  large 
and  interesting  subject  has  been  presented,  that  of 
statistics  is  the  least  definite  and  determinate.  The 
prescribed  space  has  not  permitted  anything  beyond  a 
rapid  glance,  —  whether  at  the  past  history,  the  growth 
and  culture,  the  manufaclure  and  preparation,  the  means 
of  conveyance,  the  market  arrangements,  the  wholesale 
dealings,  or  the  retail  distribution,  of  the  Food  of 
London  :  still,  if  fuller  treatment  had  been  consistent 
with  the  plan,  available  materials  are  abundant;  but 
when  the  subjects  of  enquiry  are  the  quantity  nud  value 
of  thb  wondrous  mass  of  sustenance,  then  arc  the  data 
found  to  be  insufficient.    Our  national  statistics  have  not 
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yet  risen  to  the  level  of  this  Bubject :  men  are  gtopmg 
in  the  dark  in  relation  thereto ;  and  perhaps  the  pre- 
sent TolumSt  if  it  have  aay  merit,  may  aseiat  in  showing 
— not  only  the  links  whereby  the  great  food  qaestioD  ia 
connected  with  so  many  other  subjects  of  duly  com- 
merce, reading,  and  thinking  —  but  also  the  narrownesa 
of  the  limits  that  bound  the  sources  of  information  oon- 
ceming  parts  of  the  topic  It  is  wholesome  occasionally 
for  as,  as  a  nation  and  as  individuals,  to  become 
conscious  how  little  we  know. 
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Thc  0«n«ni  of  Great  Britain  In 


>;,l,ZDdbyG00gle 


HEW  WDBKS  A 


ObBTKIll'l  Prtndl 


Prtnddca  of  Har- 


>  NEV  EDITIONB 

Hm  B«t.  T.  IWe^  Da 


DiiV7  (Dt>  J,)— The  Angler  aad 


OmiTeTMtiinu  eo  BoUny.  Hew 
Conrbeuc.— Eim;*,  EoeleilaB- 

TiiiliVcDUi(4,  Cubtiaii.    Vn.  lb. 

ConybeKn   ftnd  Bowion.— nie 

•D<  •  Tnii.rulDiigl\ll  ^pllllliUflinrJ 

Dr.   OopUnd'i    Illeti«iaT7    of 


Cruy'i  XlncydopwUk  of  UtU 
The  Oriclcet-nelili  or,  the  Sd- 

IIW,    Slroal  KdlllOB  i  vUk  Flu«  u< 

Lftdf  Onit'i  IdtkM'i  Book.— 


DeUbeeho.— The  SmIoi 


isicU  Ob- 


loriciISaniroFltiUalU^KlprHai.    K< 
Kdiihia  I  aliL  ■•itwaH  WnlcKa.    •• 

DelalKclie.— Boport  on  tlie  0«e- 
DeUBlTe.—ATMatlaeonElee-  ' 
Denniotoiuu— HoniolM  of  Sir 


DltdpUne.    By  the  Author  of  ' 
Etatlalce.— KkterlAli  foi  k  m«-  ; 

L^l°£u>uu.  r'f  j..?B.it'.  FiMdu    1 

The  Bellpta  of  Fktth|   ez,   ■  ] 
A  DefiuiH  of  The  Bellpoo  «f ! 

rallV.bTluAiikoi  RcWiltWIHir  lo  I 
Pn<.MwJ|l»™.'.  ■•r^  HnM  Ml.  , 

Tlio  EnfUaluBan's  fireek  Oob-  , 

£'a'JrtultktIi>flM1^iuibtlMliu  I 
Hi>  UHtaa,  VIA  •  ■•■  IkiH.    Rvil 


>:,i,zDdbvGoof^le 


T  LOMOUAN,  BROWN,  iKD  Co. 


j  Th«  EnsUibmtui't  Robrew  mad 


Ephemen.—  A_Buidb«ok    of 


I  Bplumtik.— Tha  Book  of  the 


'  W.  EnUiUi  Esq.— ffijtar; 


ruidkf  (PnfiiMar).— Tbo  Snb- 

Tnaela.—  Anntli,   Anecdoteii 
.  rniieU.-^)hreiiioloi  uid  01»- 


01UMrt.~Losie  flnr  Uu  miUani 


Goldamltli'i  Foetieal  Warki. 


aMM.-A  lUtnnllit'i  8<joDn 

ruua?  riM  •».  frici  14^' 
Eu>n  on  Folitleal  ud  Sodal 

Qaraty.  —  HUtorieftl  Sketahes 

Onmey.— St.  Lonli  uid  Hcml 

Orllt.  —  An  EneyelepBdU   of 

PiHUnl.    if  Ittmrm  await.    IUhmh^ 
Mtt  iHn  ita*  ipat  ■■cnrUfi  m  l'~'] 

Hunllton.— DUenMloii*  ia  Fhl- 
Hue  (AnhdoMon).— Tlie  lift 


H    n.  H.lMDHVntsTRuiklUll.    Will 

Hury  meoTCr.— The  HonUnc- 
Harry  Hie  over.  — Fnedcal 
Hury  meoTer.-Tb«  Stod,  tit 


Harry  BlMvcr.— Tlia  Tooket 


>;,l,ZDdbyG00gle 


NEW  WORKS  * 


Bkrry  Hteonr.  ~  Stable  Tilk 

ud  TUMI  Tllb  I    ••  Sp«url»  It  T«U( 

HumU,    (Dr.)— Food   ud   Its 


Hkydn**   Book    of  Dlgnmca  i 

•(•htBrtJkk  iBfli*,  CliU,  Imlwl— lr*l, 

Tten  cinpllad  lUifi  tram  Ika  •K«f<>  al 
Iht  FiMlcbflen.   A(itW  •Ilk  ikc  Ba- 

Haydon.— Tte  lift  of  Bei^Ju^ 

liU  AuloblMnphf  Hd  Jovntli.  fedhiJ 
udniB^  br  *«.  Ti.iu».  »LA^.I 
lh(  Intr  T«>li.  Ch.i  Uu  F<II*>  sI 
TiinLl,C.1lmC^rtll»l  »l>i  luaFn. 
bwsf  U<Jbj|lM  Uww^B^  Uun- 
e«4  Ulltoa,  1  n£ ,  tmV>.  f  ric*  III.  M 


mil.-Tnveli  In  Slberim.   Bv 


Lord     TTfflland'i 


Holluid.-^bapter*  do   Kentil 

Hook.  — The  Laat  Dmy>  of  Onr 
Hooker  and    ATnott<B   Brittsh 

SfrW.J.HooluT'aPapiilaTQtdde  ! 


iii''^c.'*iT'* 


Home'!  CompendlDiu  Intradn^ 

Akri4f_nt  ol  IM  Ailtw'*  liirn4m 
1.  11.  (HHnl  Sn<r  wu  A~l(4 

UirauitlkDKoii^ilifi.  Iku.rill 

Home.— Tlif  CommiuiitkBt'a 

How  to  HuTia  Siok  OhlMreu  i 
HowltU-IA.  M.)  An  Art  S»a> 


>:,i,zDdbvGoo^le 


I  LONOMAII.  BKOWN,  J 


Howltt.-Tbe  OhUdren^  Tmt. 
Howttt.— Luid,  LstioiiT,  aitil 


Howltt.-TfaeHaTtl  Life  ofSng- 
HowttL-Ttaiti  to  Benarkftble 

ri^tti    old     HiU>,    Bfttllf-naMa.   !■< 

Hno.— The  Obliuig  EmpLn  i   a 

^&^Vn^¥lil!^  ill  'ti!!^ 

Hndaon'i  FUin  KreeUoiu  fbr 

■hk  •  dtu  RnHDtaa  al  i  Ii  lu'nlulaa 

HiIbIM  IUIUs*  I  IhMIh  <kt  PHririsai 
(i  ika  WIUi  Aa  *m»4HU  An.    hr- 

Hndion's    SxMtitor>a    Gnlde. 

OiUn  ••  BhI  Mvwi  mBil!i  mUi  ud 
iBianKlii,  tmt  •  TiUt  tai  IhUdi  Ik* 


mt  9n.  m.  M  dolk  L  av  la  ItH*.    Part 

Bombeldt'i  Aapeeta  of  Nitmre. 


HnniphMTi.  —  Senttmmti  and 


Hnnt. — Bcseuctae*  on  Light  la 

luChBkal  ■•Jailaui  laUul.a  iCos- 


Idlc.-Hlnti  on  ShoottnK,  Piah-  . 


Mn.  Jaaeiim'a  Leffeiidi  oftbt 
Hra.  Juneion'i  Legend*  of  the 


JtnuaoD.— A  OammoaplMe  Book 
Jaqneinet,— A  OomiMiidliun  of 

Dam  afanaral  MtalDiT,  PolhUt].  Enlt^ 

Lord  JefiVej'i  Contrlbntlonc  t« 
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MBW  WOKKS  AHD  MEW  EDITIOKB 


BUhap  Itataj  T^lor^  Kntlzc 
Jahni  w)d  MIhIm.—Dw  (Uen- 

)"■»■•.  >.ii^»ir|^u/kr  uni.  r.u^ 
JohnatoD.-'A  Hew  IHcttoBmrr  of 

Jonei  (Owen).— TIewan  and 

"""  °"''  *   "       tri-'i'n.^. 
Xallicli.-aUtarl<«l  wd  OrlU- 

Pr.    U.    KAUHItr   H.A,     t'irll   PerU«^ 
cn^u'Niui^riliHl.  PkUoKt'nL,^ 

(fif  Ik*  •HDl  Eigllil'  nUinJ.narniUt 

Eeoible**~Tlie  B^^xobm  In  Enf  ■ 
Kuap.'~TbB  Fhasli  of  Hktteri 

JtriSriSta  al  HDdtn  CbrnMrr,    Br  T. 

Sutereii— A  HuWl   of  Do- 
Elppla'B  Oolleotlni  of  Hymna 

•Id  HulBi fcr nblK u4  PrtnuVwiklr. 


Xixhj  Je  Spenee^  IntredDcUoB 

Hililiuliiiii,  SocUUii,   HdUmu,   [AtHh  , 


Uljnz^CS. 


>ObMrratloiia  on  Ute  | 


Lilng'i  (8.)  Obaemtloiis  on  the 

L.  R.  L.-TIU  Poetlwl  Worka 
Sr.  LaUum  on  DImimm  of  the 

Mn,  B.  Lee'i  Elements  of  Na- 


Undley.-^lu  Theory  and  Prse- 

•>rUl>  tti  priiclnl  ipniCL DlSnLif 


Dr.  John  Undlej^  latrodnctlan 

uJ  »?an  AldlilHii'  III  PUmi   u< 


Lorlraer'iIOJLettentakToonf 


>:,i,zDdbvGoof^le 
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LARDNER'S  CABINET   CYCLOPEDIA 

licMni  1  A  ttStt  >r  OHil>il  ir>iki  kf 
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MtW  OTOBXB  MB  NKW 


LoDdoD'i  Eiicyekp«dlk  orTree* 


len'aEneyolapKdlB  of  Agri- 
Iiondon'B    EncyolopsdU   of 

•nufl.  •!  !(.«•  StoirmU  (Mn  Uu 

SeoODd  AddlUonftl  Sopplattent 


London's  Bartu  Britumloiu ; 


Mn.  loodon'o  Amateur  Bmr- 

li'ni^UU.    Km.  nik  WH4iau.  }••  *J-  . 

heiw,—A  TreatlMi   gn  tbe  Do- 

■Ml  HMsir  ■' >T>clH  ud  Vvliltei :  tb*   r 


IiOT*a   Eleaunte    of  Practical  ' 


II«e«al«T.  — Speeebea  ef  Um 

niihl    Hm.  T.B.    Hlcnb).  HP.     C<K- 

MsunlAy .— The  Hlatory  ofEng- 


KaewUy.  —  Ii^m    of  Audoitt 
Mr.  Moomliy'i  Icyt  of  Andent 

Po.lu.  pl»  111.  h»l.i  «  lb.  b>u< 

XBoDouUL-WiUkia  vulintb- 

<>■«  *  Dn~tlc  Pn.    Bji  Qnn  Mia 

Xacdontld.— VU1>  TcMoeUo) 


>:,i,zDdbvGooj^le 


ruBLIiHID  ir  LONOUAN,  BBOWK.  1 


NulDtoah.-A  HUltarr  Tour  In 


]lMkliitcah.-Slr  Junta  Naek- 


K'aDlloeli.-'A   ZMoUnikiy, 


K'Oalloota.— A  StotlMiMTi 

El|al*N>iu1d  nuuu  la  IkfwoiU.  ■• 
J.  >.  M'Ciuwi,  Eu.  lUuUHH  will 
SlilunMui.  Ni'MIUsi.mlH'.wUk 

l^Onlloeh.  —  An  Aeeoiint,  De- 

IbSti'  (iUHUm  IU  IiuU,  Ptiilol 
Ci>vtil«,  Fnaiulsa.  l>4uir>.  •*<  CM] 
ul R<%lHl laulUdiHii.  BfJ.R.M'Cpi- 
UM,  B4.  nulk  UlIHa,  inlH<  i  vUk 
■■AfrHdiarTiUa.  tnli,a».rrlu<b. 

V^tlAnda^Ths  Ohunh  in  the 

C4McoiBbii   A  DMcrlHlH  vr  th*  PrlMtl- 


Ibnn.-  Thi  FhllMaplir  af  Be- 

Ii(nTlM|>  n  WkI.    fciTiti'u.U. 

Mrs.  Htrcefs  CoBvcnatloiu  oi 


Mn.Muoet'i  OonvemtlDuoii 
Kts.  Hueet^i  eoDTHMtloni  on 

SmBillltii.'.°"iJ!»i..frl..^..'£r*^'    ■ 

Hn,  Kanct'a  OaoTenaUon*  on 

li»<Uli>t  ^Mw^uTlTlil  AnUiSuli' 

Mr*.  Karaat'i  ConTtiMtlono  on 

Lud  ul  Wun.    Mt«   IMIItoa.  nrtMd 

Xuryot.— Komtoliu  ond  Koh- 

l>f»l>(i  kr  >ka  Aulmi.    >n.  rHn  ill. 

HmrtlnaoD  (JJ-Eodemraun 


a  r  t  i  n  •  a  a  — WaeellaBlei. 

wllrtH.'"  PkHiisI  riHh."  lk>  CkuJC 


Kaonder'i  BtoanphioaJ  Tna- 
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MKW  WORKS  II 


]faudBr*B  Hlitorleal  TrcuniTi 

(M  uii' Ar^Nn  eimoar'rciT'ii^ 
Mtnndat'i  TiMmrj  of  Natiiral 


dar'i  Treiai 

■ulnlB,  —  A  BlatoTT  of  the 
■I.  I™!  cll!i«>"iMkM(a.  T>b.  i. 
KerlTtle.— The  Fall  of  the  Bo- 


I  Ibrlnle.  — An  Accaunt  of  the 


miner.— The  Orimeft,  Iti  Au- 


MUim.-The  Battle  I  Ita  Q«tM, 
TMia^.  r«' bD.wHii  Kit,  till*  bi.  •£ 
IDlnai^  History  of  the  Obnidt 

stCkMH.    Wilk  AtJMHl  bikalluKvi. 

kr  ik>  ^.  Ta»«nua.  >.■>.   4  ?ata- 

Konltfaitten.'— Menudn  of  tbe 
-Orlxtnal  I^Kiis 


JunM  XontfomerT^  PaeUm 


I  Power  of  the  8onl 
Hoore.— Tba  Cm  of  the  Body  In 


Hook.  -  Health,  IHsaue,  end 

Sniff  u'TriilTf  iEh.  K'Jta/..™ 

BIODl.    Br  Ohiu  Mihj.  M.1>.     Pail 

Xeere.— Hemolrt,  Joomal)  mud 
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TbemMMMre^PaeUolWoA*.  I  Mmc-A  OritlMl  Hlataur  af 


M Mrs.  ~- Bonn,  Balladj,   *iid 
Hoore'i  IrUii  Helodle*  Ulna- 


Moon'i  Zrlih  HelodlM.  Dltw- 
Koon't  lAllk  BMkhi  An  Orl- 
Moon^blUBookh.  HewEdl- 

MoMler.-Tba  MechanleUpTin- 


!)^°    Hnrrmy'i  EneyelapBdla  of  6eo- 


"  BlMD    flrcm    tlie 


NeUe.-Tlie  Ueliea  that  Mag 
NemlB.— The  Butbl;  RcatliiK 


^■*'_'';w:'".''r!^_"L£°?,-.."; 


Oldkcre.— Tlia  l^at  of  the  Old 

Ckfiu  Civet,  Dun.    Cnntn>.*l,M. 

01dmixiui.'-ai»atilnKa  frmnPte- 
Opte  (Hn.)— KeiQOilBla  sf  tlie 

Ofborn.— A  HamtlTe   of  tbe 


>;,l,ZDdbyG00gle 


Owen.— lactam  w  the  OoB- 


The  Complete  Work*  of  Blaise 
Dr.  Vereln'i  Leetnrea  on  Fo- 

Ita  Hknanv'.'&Unn*  Man  •»•  Fku- 


Dr.  Perdra'a  Element*  of  Hti- 


Dr.  Pereirft**  TreaUie  en  Pood 


Peicbel's  !Elementi  of  Physic*. 
Pfeiffer.— A  Becond  Journey 
PhiIUp«.-JL  Onlde  to  Oeolofcy. 

vtr.f-.t»tt°S.  '  ''  *  *""■ 
PtaUUpa'*   Elementary   Intro- 


NEW  B 

Phllllpa.—Plgans  *iid1k*eTlp-  '■ 


PUntoF.— The  Choice  and  Cook- 


Polmftn'*  Vade-Hecmn  of  Fly- 


Pycroffi   Coorae    of  Enirllsli 
Baikes.— AFortionoftbeJour-  < 


Bich'a  IIlnatr»ted  Compuilon 

UlULUI>UK»u»r>~l<>— k1«k«.    I 

81t  J.  Blehardson'*  Joonua  of  ' 

tnm^tl'r^lk  Aanlcii  •  ul*.  Plain.   . 
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Ipi  o 


Iki  C&luci  d  UiOi  ul  (I 


KlekiTdi.— Popnlatim   and 


Btddle'i  CompleU  laUn-Eng- 

nti  Vd  iBjinBh-l^lll   DlcllOkUT,  roT  ifeB 

Biddle'f  Coploiu  and  OrtticBl 

UUo-lulUk   UiUoD.   I«*ded    Ml   Ibr 

<u.  frill  iiVm.        "" 
Blddli**  nunond  lAtin-Bng- 

muilJillTaHi.    Bs^Itu*.'^!  tn 

BlTeia*!  Rose-  Amatcnr'i  Onldi  | 


Dr.  E.  SoUhmu's  QtMk  and 


Mr.  Henry  Bogen'*  Additions! 
Dr.  Boget'a  Theatnma  of  Xng- 


¥  LONCIUAH,  BBOWN,  iNB  Co. 


The  Lift  of  Wllllun  Lord  Bna- 


St.  Jobn ' the  Hon.  F.>-BuQblea 


The  SUnt*  onr  Example.   By 
SelunltE.  — Hlatory  of  Qreece, 

ScrlTesoT.— History  of  the  Iron 

Sir  Sdward  Seanrd'a  Narra- 


Self-Qenlal  the  Preparation  for 
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MEW  WORKS  A»B  NSW  BDtTIOHS 


SnrelL— Tbe  Zwl'a  DknihUi. 
Stwell.— Oertmdei  ATil*.  By 


SemlL— Ltneton  Ptnonagt  i  A 

-■•i  brCUUnn,  >n  It!  Bruikd  Uud( 

^^'»n!J!'t.'B'.'  K-'sSw 

S«nrelL— Ku7>r>tPeTcilnL  B; 


OleTcHkll.    «  Toll- rtp.  Bto.  iti. 
Katbaiiae  Aahton.  l*'*  EdlUsn. 

The  EKpetience  of  Life,     Mew 

Beadlnsa  for  m  Month  Prepan- 

Seadlnn    (br   Bnry   D*y   Is 


The  ramUy   Sb>]upeM«i    In 


pmJiM.'  i—MMi^  iiOiiimJ  Tip*  •(  if^ 


ShoiC  Whlatf  Ba  Biae,   Tav  f 

luJit  u)  tHU  miM  Plain.    CsaulBlW  I 

Crikbii,  BMkfH^.  Bt  H>*»  a. 
NmUldaa  I  (•  aUrk  •»  liiM,  pMcapia 
brTTni.  BrMn.B.    Wt,.»tm.U- 

SlnolBlr.-^CIie  Joomej  af  Uft.  I 

Jm^a^^U/r.    New  Autaa.Ti^vcu* 

Sir  Boger  He  Oorerley.   I'rcn 


<r.    TU     Hlaun    llU    mtHjri!^     (T     a> 

lr>n  ikUM  hmUh  u4  Hdr'sntrnn, 
•M  iHladlBf  A>  ncnl  tlmnrln  k 
■JiT^l".  r»Ml»a,  u4  AhtHh   Jnanlp. 

Sacred   Annftlai   Vol.   L    Riie 

Hliurf  ud  B<llflc«'af  MuUml,  hoa  lb> 

Sirred  Aniula  i   TeL  IL    Rm 


Snwe'i   Element*  or  Eleeteo- 
A  HemolT  «f  the  Ber.  ^dney 

tmith.     Bv  Ilia  DuflUar*  La&v  HfpLiAVb. 
Wilt  •  SritalM  hM  ill  LHOn,  idlMd 

The  Work*  of  the  Ber.  Bydnej 


>:,l,ZDdbvG00f^k' 


T  LONOMA.V,  BBOWJf,  i 


The  SsT.  ^dnej  Smith'*  Ele- 

■tnurr    ebflctv  S  Mond    PUlHoikr. 
Tt<<ffrlJllai.'r^.»».prinI>-     " 

I  The  LiA  ud  Oonespnidnwe  of 
SwOiey'a  Ub  of  Wuleyi  ud 

1*.  jLwi^'it.M'riiir'MS.kV '  m 

Sontliej'f  OanmonplHe  Beoka. 

Coar^iiPi-i,  Chun  ruH|«i  •KkCii- 


VDrercD.  £  la  ID  vifi .  jrp.  S*o.  «1tk  Pm 

Select  Works  of  the  BiltUh 


Sonthey'i    Deeter.      Oamplete 

Speneer.-The  Prlnelplw  ef 
ffir  Jenie*  Stephen'!  iMtnm 
Sir  Janei  Ste^wn'a  Km*7*  Id 


Stanehense.— The  Oreyheiuidt 


Staw.  —  Ths   Tralniac  Sytten, 
Dr.  Sntherland'e  Jonnul  of  a 

BUUu.^    Ih    »«„    l>ill  ..t    lUl.iH- 

Tafut.~Locke't  WritUgs  uid 
Tsta-On  the  Strength  of  lb- 


3^ 


Tiyler.-Ohilctlmn  Aapeeta  of 


Taylor.— Lcyoli  ■  and  JranltUm 


nulnll).    ^  larmrJ  ukwr  iu 
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Vfnt  TBAVELISBS  UBKABT, 


ISOltVtSTRR'a    ATTIC    rHILOBOPUm    la  PARIS    u<    WOIKIMG) 

*■  {        ulU>SFKKci(Kac«rAHUAHENTAsVlliroUI    '}  ' 

^    fSHIRIJtT  BI»M1R»'8  miSSIANB  g(  ikl  tOtTTH  1  ul  Dn.  IIRMr'31         _        , 


rBODINtrTlOT'    aM     ITAGNIB-S    BCHAHVLi    a^    U-CDLLOCU-n 


••■  {        fANNr  HAVNH-S  ABCTir  VorAfcKB  ud  UlsCOVERIBIS }  ■■ 

».     GREGOROVIua'S  COHGICA.    Tnulurd  br  »■  HADTIHEAU.  H^     .... 

„  (rHANCH  AlWOOfl  AUT0B10OHAPH»,    TrualHid  hj  tt<  Ri..  B.  FOWKLLI  . 
■"'I         PRIVTIVlli  lu  ANTICKOKNTS.OUOIH.BU  BEKULT8.    BrA-STAUi' 
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I  LOHOUAN,  BfiOWN,  tiro  Co. 


TbomMn,  <Th»  Ser,  WJ—The 


nimiuoii'a  TbUm  of  Intcreit, 


Thomacn'i  8«»Miia.  Edited  bj 
'  The  Thnmb  Bible  i  or,  Verbom 
I  Tooke.— HlitoTT  of  PricM  kod 


Tomwend.— TheLlra  of  Twetn 

Towniend.— Modem  State  Trl- 

Trollope.  —  The   Warden.     By 
Sbaion  Tnmer'i   Saered  Hia- 


I  Sharon  Turner^  XQttoryofBng- 


Shum  Tnmer'a  Hlatory  of  the 


Dr.  Tnrton'aBIaiiiia]  ofthe  Tj^i^ 


Twinlnj.-Typea  and  Tlrurea 

^  Ik*  bW  lUWHiri  br  lb<  An  .( it. 


Dr.  TTre'i  IHctloiuuT  ef  ArU, 

Vehae.-MeiiiolrB  of  the  Court, 
Watertoiu-Eaaajps  on  Natural 

AUrie   WatU'e  Lyrloa  of  the 

■■kih*d    Un*    ■■flJI^af*,     VHCII.J  »■- 
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Wbeeler  (B.  M.)— A  Pepnlu 
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